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restaurateurs, colorful — 
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we celebrate 10 of 
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they came together 
to be closer. 


and to he free 


On October 17, 2013, dozens of cancer survivors from Smilow Cancer Hospital, along with family, friends 
and caregivers, gathered on Water Street in New Haven to share in the spirit of community. The project 
they participated in was the painting of a mural. They battled some of the most difficult forms of cancer. 
Yet thanks to the amazing advancements we have made in research and treatment, and through their 
own remarkable determination, they came together to beautify a neighborhood. And they delivered a 
powerful message: That cancer can be beaten. And that through science, compassion and the sheer 
belief in what is possible, the world is closer to free. 
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Now with locations in New Haven and Greenwich; and Cancer Care Centers across Connecticut. 


For more information, see page 106 
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Success Stories 


Despite recent economic 
challenges, our state 

is still home to numerous 
entrepreneurs and enterprises 
that are thriving. We celebrate 
some noteworthy successes. 











The Fast La ne by Nikita Lalwani 


Although the world of NASCAR racing has generally been known as 
a “good ol’ boys” club, it hasn’t stopped Renee Dupuis from chas- 


ing her need for speed. 


AQ Under 40 


It's time once again to recognize some of our best and brightest 


, up-and-comers under the age of 40 in politics, business, sports, 
| & = the arts, community service and other areas 
| ' , 
Editor's Letter Healthy Living: 
. Matters of the Heart 
Voices by Maria LaPiana 
First February is Heart Health month, so 


A preview of the issues on the docket 
for Connecticut's legislature in its 
next session. Plus, an update on the 
state crime lab, Chef Chelsea and 
Stepping Out. 


This Month 

Achat with novelist Suzanne Palmieri, 
Nights with Shakespeare, Chowdaf- 
est, the Banff Mountain Film Festival, 
Fabien Cousteau and more. 


Connecticut Travel: Travel Abroad 
by Matt DeRienzo 

Avoid homesickness when traveling 
abroad by visiting these places with 
connections to Connecticut. 


Connecticut Home: Getting to Sold 
by Maria LaPiana 

Looking to sell your home? Here are 
some surefire tips from the pros on 
how to make your house irresistible 
to prospective buyers. 


CPTV Guide 


“Super Skyscrapers” 


«“American Experience— 
The Amish: Shunned” 


we check with the experts on what 
you can do to keep your ticket—and 
the rest of you—in good shape. 


The Connecticut Table 

Reviews of modern dining in historic 
spaces: Metro Bis in Simsbury and 
Post 154 in Westport. Also, hot 
recipes from Rio, Table Talk and our 
comprehensive dining guide. 


Marketplace 


Almanac 
Facts, figures and a little history 
about Connecticut candy. 


Super 
§ scrapes 


“Murder on the Home Front” 





For new subscription orders or questions, call (800) 974-2001, or email dmartin@connecticutmag.com. 
Subscriber/Postmaster: Send changes of address or subscription inquiries in writing to Connecticut Magazine. 
Subscription Services, P.O. Box 3000, Denville, NJ 07834. 

Cover: Fritz Knipschildt at Chocopologie. 

At left: Knipschildt chocolates, packaged and ready to satisfy your sweet tooth. 


Both images by Keyvan Behpour connecticutmag.com 
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| from the editor | 


Connecticut 
Ascending 


The “40 Under 40” list (page 46) is one of our favorite annual 
Connecticut Magazine features. It makes us optimistic about where 
our state is heading and reminds us how talent and traditions have 
a way of passing, and even strengthening, from generation to 
generation. 

As we were assembling this year’s list, an unscientific study by Atlas 
Van Lines made the news for a few days. It found that more people 
are leaving Connecticut than moving here, and at a faster rate than 
all but six other states. An aging population was cited—people retire 
and move to Florida or Arizona. But headlines like that evoke a deeper 
pessimism about the Connecticut economy, or the longtime worry of a 
“brain drain” of our brightest kids going away to college or graduating 
from UConn and moving to Boston or New York. 

If you're feeling that way, this issue of Connecticut Magazine 
could be your antidote. In “Success Stories” (page 52), you 
will find a group of businesses and institutions reveling in the 
opportunities they found in Connecticut. Similiarly, the “40 Under 
40” up-and-comers could just as easily have been featured as 
“Success Stories,” or probably will be in a few years. 

Of note is that this year’s “40 Under 40” class is probably the 
most diverse since we started the feature, in gender, race, ethnicity, 
sexual orientation and age, but also sphere of influence. It includes 
young people who are making their mark on Connecticut politics, 
health care, dining, arts, sports, education, charitable work, 
business and media. We'd put this group of young people up against 
the emerging leaders of any state in the country. 


Matt DeRienzo 
mderienzo@2 1st-centurymedia.com 
Twitter.com/mattderienzo 





what’s happ' 


i 





Every day on connecticutmag.com, 
you'll find new stories in a growing 
list of categories you care about: 


@ Connecticut Today offers the day's 
most compelling news. 

Connecticut Politics goes beyond 
the headlines on boldface issues 
and people. 

@ The Connecticut Table dishes up 
a delicious insider's view on the 
state’s dining scene. 

@ Style & Shopping is your passport 
to the best of Connecticut design 
and deals. 

@ Arts & Entertainment connects you 
with the top arts and culture hap- 
penings. 

™@ Education goes beyond the ABCs 
for an in-depth look at issues af- 
fecting all of us . 

@ History brings the most intriguing 
aspects of the past to life again in 
masterful narratives. 

And that’s just the start of the con- 
tent categories we'll be launching 
to make connecticutmag.com the 
single-click destination for all things 
Connecticut. Every single day. 


coming in february 


Death Cafes, the British-import 
phenomenon of talking about 
death over tea and cake in cafes, 
arrives in Connecticut. 


A roundup of all the new artisan 
breweries and beers ‘hopping up’ 
across the state. 


For chocolate lovers and Val- 
entine’s Day, a new salty-sweet 
gourmet option with a cult follow- 
ing (that you've never heard of). 


Connecticut architects’ award-win- 
ning projects can’t be contained 
within the state's borders. 


YOUR STATE. YOUR MAGAZINE. 


YOUR WEBSITE. 
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2014 READERS’ CHOICE 





Connecticut Magazine welcomes letters. Write to 
Editor, Connecticut Magazine, 40 Sargent Dr., New 
Haven, CT 06511, or email to editorial@connect- 
icutmag.com. Be sure to include your name, tele- 
phone number and address; no anonymous letters 
will be published. We may edit letters for space 
reasons or clarity. 


Join the conversation— 
follow us on Twitter @connecticutmag 
and on our Facebook page. 
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| reader letters | 


Best Restaurants 

I feel compelled to comment on your an- 
nual Readers’ Choice Awards for Best Res- 
taurants in Connecticut [January], or should 
I say “Best Restaurants in Fairfield County” 

Tve always enjoyed this issue, but this 
year I am so disappointed. I have never felt 
Connecticut Magazine covered eastern Con- 
necticut very well. Imagine my surprise when 
Iread where most of the restaurants were. Af- 
ter reading through the winners I went back 
to the beginning and read your explanation 
of how the choices were made—online. I sup- 
pose that explains the concentration of choic- 
es, but I don't think it resulted in balanced 
results. I also prefer when you did winners by 
regions—it gave smaller, local restaurants a 
chance to be recognized. I always found some 
restaurants in my area to try. I am sure the 
recognized restaurants are very deserving, 
but I doubt I will be visiting many of them. 

LT hope you find a better method for vot- 
ing next year or just change the name of your 
magazine because it doesn't include all of 
Connecticut and that’s a shame, 

Judith Zielinski 
via email 


Thave been a subscriber to your magazine 
for many years and always looked forward to 
the restaurant issue and always saved the is- 
sue as a reference source of where to eat and 
try new restaurants. I am greatly disappointed 
and doubt if the magazine will be saved at all. 
You start your rating with an explanation of a 
“new” method in gathering the information 
and you praise the grasp of Fairfield county 
establishments getting behind the process but 
it says to me that it was flawed and rendered 
the survey as a waste of time. If you think it 
worked so well, change the name of the mag- 
azine to “Fairfield County” and let someone 
else give a better rating of the best restaurants 
in the whole state of Connecticut. By the way, 
Tassume either you or someone in your staff 
live in Ridgefield, the apparent restaurant 
capital of New England. 
Kevin Luddy 
via email 


The editor responds: I'm sorry you were 
disappointed with the results, which were 
determined by the broad audience of people 
who appreciate Connecticut’ fine dining and 
frequent restaurants—not by us. It was digital 
dining democracy in action. 

We conducted the voting through an online 
survey that was available to residents from all 
over Connecticut—and beyond—for several 
weeks, There was nothing about the voting 


that encouraged a skewing of the results to- 
ward Fairfield County; that’s simply how our 
online audience responded. 

Beyond that, in the middle of the voting we 
noticed that it was Fairfield County-centric, so 
we posted a story online explaining that, using 
all the digital and social media tools available 
to us to encourage participation from other ar- 
eas. Ultimately, the feature is a Readers’ Choice 
survey, and that’s what was presented. 


Economic Forecast 
‘The January 2014 article “2014 Economic 
Outlook” is remarkable for not presenting any 
forecasts about the state's economic growth, 
private jobs change, public sector jobs change, 
new business loss/gain, state spending/taxes/ 
budgets, college enrollments, etc. Nor does 
the article discuss Connecticut's bottom rank- 
ing in private jobs creation, new business for- 
mation and declining college enrollments, nor 
top ranking in public union compensation 
and taxes. Was this article written to objec- 
tively inform readers of the likely changes in 
our state's depressed economy? Or boost the 
Governor’ re-election prospects? 
Peter I. Berman 
Norwalk 
Rating the Towns 
Along with the citizens who live in our com- 
munity, the town of Vernon's Economic De- 
velopment Commission is concerned that our 
town appears to be disadvantaged in the area of 
“Culture” in your most recent ranking [“Rating 
the Towns; November 2013]. It's our under- 
standing that because we have limited muse- 
ums and cultural activities within our physical 
borders we were given a lower score. Although 
we are predominantly a suburban residential 
community, we are in very close proximity to 
many educational and cultural attractions. 
Please consider amending your criteria to 
allow for the regional amenities that are avail- 
able to towns. Perhaps a specific radius or ease 
of accessibility could be added as factors to 
address what is available in a certain area, 
Jeffrey Cohen 
Chairman, 
Vernon Economic Development Commission 


Sandy Hook Lessons 

In answer to the question “What Have We 
Learned?” posed in your article “Lessons from 
Sandy Hook” [December 2013]: We have 
learned that as a people, we are willing to tol- 
erate the mass killings of 6- and 7-year-olds 
without a sustained national conversation 
about gun violence. We have not yet learned 
the lesson that glorification of gun culture 
plus the availability of automatic weapons will 

lead to multiple deaths. Even of 6-year-olds. 
Alison L. Johnson 
via email 
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for homes with hot water or steam radiator heat! 
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A NEW ERA 

In January, UConn introduced Bob Diaco as its 
30th head football coach. Diaco, who has a reputa- 
tion as one of the brightest defensive minds in college 
football, is responsible for revitalizing the reputation 
of a program that has struggled since tying for the 
Big East title and earning a Fiesta Bowl bid in 2010. 
The Huskies are 13-23 since coach Randy Edsall left 
abruptly; his replacement, Paul Pasqualoni was fired 


after an 0-4 start this past season and 10-18 record 
overall. 

Diaco, who spent the past four seasons as tht 
defensive coordinator at Notre Dame, was name 
the 2012 recipient of the Frank Broyles Award, pre- 
sented to the top assistant coach in the country. 
It is the first job as a head coach for Diaco, a New 
Jersey native and 1995 graduate of the University 
of lowa. 
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| first | politics 


Legislating Votes 


AS THE GENERAL ASSEMBLY KICKS OFF A NEW SESSION THIS MONTH, EXPECT A LOT OF VOTER- 
FRIENDLY ISSUES TO BE DEBATED. 





On January 9, 2013, Gov. Dannel P. Malloy 
addressed the state's general assembly on the 
inaugural day of the legislative session. It was 
three weeks after a shooting at Sandy Hook 
Elementary School and legislators were 
ready and waiting to draft legislation. Malloy 
and legislators wore green ribbons and pins 
on their lapels, colors of the school that lost 
20 students and six educators. 

‘The legislative session of 2013 was domi- 
nated by the events at Newtown, including 
the public hearings and legislation on gun 
control, school security and mental health 
funding as well as arguments over reports 
and crime scene photos being made public. 

‘The 2014 session begins February 5 and 
there will be residual matters to discuss but 
what will dominate the legislature is the sub- 
ject that does in every even-numbered year 
in the capitol: 

“Re-election. That's going to be the pre- 
dominant concern among all 187 lawmakers.” 
says Gary Rose, chairman of the Government 
and Politics department at Sacred Heart Uni- 
versity in Fairfield. “Virtually every vote will 
be based on electoral considerations” 

Every member of the General Assembly 
is up for re-election in November, as is the 
governor and lieutenant governor and other 
top officials. Every senator and every repre- 
sentative will use the floor of their respective 
chamber as a stump for each speech while 
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each vote will be touted on lists of personal 
accomplishments for the campaign trail. 

Unlike last year, legislation surrounding 
a specific event is not likely to be the most 
obvious issue to be tackled. Even Malloy has 
said he does not expect this session to be 
about guns—though he expects to discuss 
mental-health issues and school security. 

‘The issue of stricter gun control was sup- 
ported by many Republicans who broke party 
line to vote for the bill—an issue which angered 
conservative constituents. We shouldn't expect 
to see that happen again this year, says Rose. 

“When you get into those really emotional 
issues like that, it's not too surprising to find 
some lawmakers abandon their party line” he 
says. “But these issues that we're talking about 
for this year, you're once again going to see the 
drawn lines. These issues have real definitive 
Democrat vs. Republican sides to them? 

Proposals for new laws will come from 
committees, although representatives have 
their eyes on a few specific issues they'd like 
to see addressed this session. 

Legislators will focus largely on areas that 
constituents are most concerned about, such 
as jobs, taxes and the state's finances—though 
proposed solutions for those problems sharp- 
ly divide Democrats and Republicans. 

Job creation is on the agenda of Speaker 
of the House Brendan Sharkey (D-Hamden). 
“Clearly we'll be looking at trying to help the 


|in brief | 

Rough Landing 

Asingle-engine aircraft that took off in January 
from Danbury Airport on a daylong sight-seeing 
flight that included the Statue of Liberty was 
forced to make an emergency landing on the 
Major Deegan Expressway in the Bronx, N.Y. 
On its way back to Connecticut, the Piper PA- 
28 began to experience mechanical problems, 
forcing pilot Michael Schwartz to put the plane 
down on the normally busy highway, to the sur- 
prise of drivers. Schwartz and his two passen- 
gers were treated for only minor injuries. 


economy,” says Sharkey’ spokesman Larry Pe- 
rosino. “There's been some positive economic 
signs recently, but there's still a lot to be done?” 
One example of an item to help with that is 
the expansion of the Department of Labor's 
STEP Up (Subsidized Training and Employ- 
ment Program). Currently the program gives 
financial incentives to companies to hire un- 
employed people and veterans, “It focuses on 
the two specific groups that are in particular 
need of assistance,” says Perosino. 
Healthcare is also likely to be a hotly debat- 
ed topic. Sharkey is interested in looking into 
changing the approval process for nonprofit 
hospitals. merging with for-profit entities, 
which has been occurring more frequently 
throughout the state, The state’s Office of Leg- 
islative Research (OLR), which prepares an 
annual report prior to the start of the legisla- 
tive session, has also singled out this issue for 
attention. Currently, the Department of Pub- 
lic Health and state’s attorney general need to 
approve a sale or conversion, but the General 
Assembly could look to add more oversight. 
Last year, Sharkey re-launched the Munici- 
pal Opportunities and Regional Efficiencies 
(MORE) commission, which will continue to 
look at the consolidation of some local agen- 
cies. Among the items MORE has considered 
in the past—such as eliminating the states 
motor vehicle tax, which could come up again 
this year—is looking into ways to reduce the 


Bonus Babies 

Connecticut was one of 23 states to receive a 
bonus from the U.S. Centers for Medicare and 
Medicaid Services for improving access to 
Medicaid enrollment for children. After meeting 
five of the eight established criteria—covering 
various aspects of the enrollment process— 
the state will receive $1.7 million, which will go 
toward helping more children qualify for health 
insurance. 
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cost of public health departments and agen- 
cies by consolidation. They also plan to look 
at the cost of special education to individual 
towns, and to examine whether there’s a re- 
gional approach or a solution in having the 
state pay more. 

As speaker, Sharkey decides which issues 
are brought to the floor for discussion and 
votes, which means Democrats will most 
likely drive the agenda for the session. 

Last year’s session created numerous task 
forces (see sidebar at right) that will report 
recommendations to the legislature this year. 
Among those remaining issues is how to deal 
with crime scene photos from such tragic 
events as the shootings in Newtown—the 
legislature passed a bill signed by the gover- 
nor that keeps such items private while a task 
force discusses the issue. 

Because the legislature passed a two-year 
budget last year, most of the blueprinting and 
number crunching is already done, although 
tweaks can—and probably will—still be made. 

As the OLR report previewing potential 
topics for this year notes, the legislature cre- 
ated a school security grant last year that 
gives school districts money to make secu- 
rity improvements. The conversation is likely 
to continue as the legislature looks to help 
school districts mitigate safety concerns. 

In addition to school safety, the legislature 
could also examine specific regulations for 


Bioscience Backing 

Connecticut Innovationsya quasi-public 
agency formed by the state legislatire) 

to help support promising technology 
companies, announced *that"t will be 
disbursing $200 million in grants, loans, 
equity investments and loan guarantees 
over the next decade to bioscience en- 
trepreneurs. The plan is that $10 million 
will be given out in each of the first two 
years)$15 million in each of the nexttWom y 
and then $25 million annually for the final 

six years, with a “soft cap” of $500,000 * 
per companys 


nightclubs—a few high-profile shootings last 
year prompted local legislators to call for new 
regulations. 

Debates about education funding and 
standards may also come to the front as the 
state is one of 45 involved in the implemen- 
tation of the new Common Core State Stan- 
dards. The standards are being rolled out 
incrementally but are set for full implemen- 
tation starting with the 2014-15 school year. 
‘That process may produce additional issues 
for the legislature. 

Malloy, who will outline his vision for 
the upcoming session in his address on the 
first day, was still finalizing that message and 
the corresponding policy decisions in Janu- 
ary. His spokesman Andrew Doba says the 
public can “rest assured” that Malloy’s focus 
remains on three areas of priority: Improving 
public education, creating jobs and working 
to improve state finances. 

Ultimately, the issues debated by the leg- 
islature will be ones that will play well come 
November. “Leadership sets the agenda, but 
they're going to want to tell their constituents 
what they are attempting to do,” says Rose. 
“We know a good portion of it never makes 
it onto the table; nevertheless we're going to 
see lawmakers announcing more legislative 
initiatives to let their constituents know they 
are trying. But, this is all par for the course in 
an election year” | JeMuFER SwT | 





Up to the Task 


Members of the Connecticut General Assem- 
bly regularly pass legislation creating task 
forces to better delve into issues of public 
concern. Task forces created in 2013 will re- 
port back with recommendations to the leg- 
islature in 2014. Here's a sampling of some 
areas where recommendations are due in 
this legislative session: 

Victim privacy and the public's right to know: 
‘Anact passed by the legislature exempted 
the release of photos, videos and images 
showing homicide victims and some audio 
recordings while simultaneously creating 
a 17-member task force to make recom- 
mendations about how to balance victim 
privacy with the public’s right to know. 
This law was passed after relatives of the 
victims of the shooting at Sandy Hook 
Elementary School asked that the crime 
scene photos showing the deceased not 
be released. 

Food in funeral homes: A 10-member task 
force was created to study the issue of 
permitting food and beverages to be 
served at funeral homes. Under current 
state law it is banned. Connecticut is one 
of four states that has such a ban. 

Sale of cats and dogs: The state created a 
task force to study pet shops’ sales prac- 
tices. Animal advocates want the state to 
ban the sale of cats and dogs from stores 
that may get animals from inhumane or 
substandard puppy mills. The task force 
is expected to make recommendations on 
how to amend the state's current laws to 
reduce the number of pets sold from sub- 
‘standard conditions. 

Mental health: Several different task forces, 
studies and programs were established to 
study mental health and report back to 
the legislature. A behavioral-health ser- 
vices task force was created to primarily 
focus on mental-health care for people 
aged 16 to 25, as was a children’s men- 
tal-health task force. The task forces will 
look at clinical care—including ways to 
improve health screening in general and 
of children in public schools—and inter- 
vention by examining what is available for 
students in need of help as well as the 
assistance available to school districts. 

Legal disputes involving the care and cus- 
tody of minor children: Prompted by con- 
cerns from parents about the costs of 
divorce and child custody cases, the task 
force was created to look into what creates 
such hardship. The task force will exam- 
ine the role of guardians ad litem and legal 
expenses when it comes to child custody. 

Childhood obesity: A task force was created 
to study the effects of childhood obe- 
sity and explore ways to alleviate it. The 
members specifically will look at ways to 
increase physical activity in children, find 
programs to eliminate childhood obesity 
and recommend a pilot program through 
a board of education to schedule recess 
before lunch in an elementary school. 
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Cleanup in the Lab 


THE CONNECTICUT FORENSIC SCIENCE LABORATORY CONTINUES TO 
RECOVER AFTER MUCH-PUBLICIZED ISSUES OVER THE PAST FEW YEARS. 





Sitting behind the desk in his office at 
state headquarters in Middletown, just a 
few weeks away from retirement, state De- 
partment of Emergency Services and Public 
Protection (DESPP) commissioner Reuben 
Bradford says he'll be able to retire a little 
easier now that one problem he inherited 
is on its way to being stamped out by this 
year’s end: The Connecticut Forensic Sci- 
ence Laboratory, which once had a case 
backlog skyrocketing into the thousands, 
hopes to wipe out that backlog in 2014. 

“When I came, among the many prob- 
lems I confronted, the lab was one of the 
main issues,” says Bradford. “It does give me 
a sense of satisfaction thatit’s been straight- 
ened out, it’s in good hands. We can’t take 
our focus off it totally, but we can turn our 
attention to other issues.” 

Bradford says he owes that peace of mind 
to Crime Lab director Dr. Guy Vallaro, as 
well as every person working in the lab who 
now have “bought into the concept” of serv- 
ing the public. Vallaro was appointed direc- 
tor in December 2012, taking over a facility 
that was under heavy public scrutiny. At 
that time, a DNA case waiting to be ana- 
lyzed at the lab faced a backlog of 2% years. 
Vallaro is now optimistic that no back- 
log—meaning a case is at the lab 60 days or 
fewer—will soon be the norm. “We set the 
bar kind of high but I think we will go on to 
achieve it,” he says. 

‘The crime lab lost its accreditation in 2011 
from the American Society of Crime Labora- 
tory Directors after critical federal audits of the 
lab, which noted the backlog of cases—3,812 
in DNA cases alone. That staggering number 
was a 400 percent increase for that type of case 
over the previous six years, though the num- 
ber of lab scientists dropped by 10 percent in 
that period. ‘The overall workload for the lab 
had increased 25 percent since 2005. 

In response, Gov. Dannel P. Malloy creat- 
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eda 17-member working 
group to try to address 
the backlog and other is- 
sues with the lab. The ac- 
creditation was earned in 
early 2012, prior to Vallaro’s 
appointment. 

“ think [the backlog] is some- 

thing that got out of control with- 
out proper oversight,” says Bradford. 
He says problems have been resolved because 
the state provided the proper resources to do 
so—including increased funding and 48 new 
staff members—that weren't available previ- 
ously. 

The lab has also been moved under the 
auspices of the DESPP after being part of the 
State Police, which Vallaro describes as “a 
customer.” “It’s important that the lab is sepa- 
rate from law enforcement,” he says. 

As the audit numbers suggested, the 
amountof work being sent to the lab, coupled 
with the low staffing levels, caused major 
problems. “I don't think anyone realized the 
volume that was going to come through that 
front door,” says Vallaro. 

In January 2012, guidelines limiting the 
number of specimens as well as the type of 
crime they could be submitted for were sent 
to local police, which reduced incoming evi- 
dence by 42 percent. As the lab catches up, 
Vallaro hopes the restrictions will be lifted. 

Submissions are still lower than they were 
three to four years ago. Part of that is due to 
the new regulations, but it’s also because agen- 
cies, unhappy with the backlog or not getting 
results, stopped sending them to the lab. “The 
expectation is when we start meeting the 
needs, it’s going to go back up,” says Vallaro. 

‘There was also a “CSI effect” years ago when 
the backlog started to add up—when DNA 
testing was being so highly publicized on tele- 
vision as the answer to everything, that too 
many cases were being sent to the lab. 






In addition to extra staffing, the crime lab’s & 
productivity is up. Vallaro says that each indi- 
vidual is expected to take on a certain number 
of cases. In the case of DNA testing, the lab 
used to employ a “passive” method of allow- 
ing scientists to take on cases as they came— 
now cases are assigned and given deadlines. 

While striving for higher productiv- 
ity and faster results, Vallaro acknowledges 
that there will be questions about accuracy. 
“Quality is our default,” he promises, point- 
ing out that the lab now has two employees 
dedicated to quality control. “You cannot 
diminish quality. We're invested in quality.” 

The lab was also given $2 million to out- 
source certain processes ina case. While the 
lab still starts the work and identifies what 





should be tested, it sends items to the out- 
sourced laboratory. Scientists get the raw 
data back, then make their own analysis and 
conclusion. 

Completing more cases and eliminating 
the backlog makes people happy, Vallaro 
says—but it also serves a greater purpose 
in allowing them to submit information to 
state and federal DNA databases, which aids 
in solving crimes more quickly. In the end, 
however, it all goes back to serving the public. 

“We havea very dedicated staff,” says Val- 
laro. “We constantly talk about the victims, 
and we're well aware that there are people 
out there that are waiting for these results, 
so it’s important to us.” [oennireRsmieT | 






Bat Break 
In January, Tolland High School was forced 
into a brief lockdown situation when a bat 
got into the school. Students and staff 
were kept in classrooms for 20 minutes 
while animal control authorities were 
called to try and remove it. Fortunately, 
the winged creature quickly flew out of 
the building of its own accord and classes 
returned to normal with no injuries report- 
ed— including the bat. 


The Lone Blueway 

The Connecticut River will retain its sta~ 
tus as federally designated “blueway"— 
an official water “trail” that encourages 
recreation, ecological education and con- 
servation efforts—despite the dissolution 
of the U.S. Interior Department program, 
which only started in May 2012. The pro- 
gram was quickly ended because of pro- 
tests in other parts of the country raised 
by groups who were concerned such a des- 
ignation might eventually bring unwanted 
restrictions to rivers and adjoining lands. 
The Connecticut River is now the only 
blueway in the nation. 












Movin’ Out? 
In January, Connecti- 
cut topped the nation 
in the percentage of 
people moving out- 
of-state. According 
to Atlas Van Lines, 
a national moving 
company, 1,230 of 
the moves it made in 
Connecticut in 2013—or 
60 — percent—involved 
transporting people to 
other places, while 
| only 825 times did 
they move others 
into the state. 
The company re- 
ports that over 
the past decade, 
Connecticut has 
generally seen fewer 
people moving in, particularly 

over the past three years. 
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Chef Chelsea? 


| first | health 


A COMMUNITY RALLIES AROUND AN OXFORD GIRL WHO WANTS TO BE A CHEF BUT 


CAN'T EAT. 





‘The menu at a dinner and silent auction 
event Feb. 22 at the Villa Bianca in Seymour 
reads like exactly what it is—a tempting and 
bountiful feast that runs from hot and cold 
hors d'oeuvres and salad to stuffed baked 
chicken, penne alla vodka, carved pork 
loin, roasted potatoes, vegetables, chocolate 
mousse and other desserts. 

‘The girl at the heart of the event, Chelsea 
Wheeler of Oxford, won't be able to enjoy any 
of it. 

In one of those disturbing mystery-of-the- 
maker ironies, Chelsea, who loves to cook 
and wants to become a chef with her own res- 
taurant, is dealing with a very serious condi- 
tion that has left her unable to eat—anything. 

Chelsea, who has experienced health-re- 
lated issuessince birth, and has logged more 
than 30 surgeries in her 10 years, has been 
diagnosed with pseudo obstruction, which 
has caused irreversible intestinal failure. 
As a result, she needs a small bowel trans- 
plant to save her life and make possible that 
future where she delights gourmets with 
her original recipes at an in-demand place 
called, simply, Chelly’s (She already has a 
location in Woodbury picked out.) 

But there’s a long way to go—and a lot 
more expense—for Chelsea and the Wheeler 
family before that bright future can 
be fulfilled. Since October of 2012, 
Chelsea has been TPN dependent, 
which means that she relies on IV 
feedings to live—a situation that 
cannot be sustained long-term. 

Chelsea is on the National Or- 
gan Transplant waiting list, and 
the transplant will take place at the 
Children’s Hospital of Pittsburgh. 
There are approximately 85 children 
on the list waiting at the Pittsburgh 
hospital for a small bowel trans- 
plant, with 18 of them in Chelsea’s 
age range (6 to 10 years old), and 10 
in the next group (11 to 17), accord- 
ing to her father, Chris Wheeler. 

‘The age range numbers are im- 
portant because of size and com- 
patibility—and the small bowel 
can't come from a living donor. 


In other words, a child has to die for 
Chelsea to live. 

‘The gravity of that is not lost on the 
Wheeler family. 

“You're basically waiting for something 
unfortunate to happen,” says Chelsea’s 
mom, Linda Wheeler. 

To help the family through the process of 
preparing for and receiving the transplant, 
the Children’s Organ Transplant Associa- 
tion (COTA), a national charity, is working 
with Connecticut volunteers raising funds 
for Chelsea. COTA is one of the good guys 
in the fundraising world, as 100 percent of 
all funds raised are used for patients’ trans- 
plant-related expenses. 

Despite what Chelsea endures, and what 
she faces, her hope is abundant, her smile 
infectious and her attitude so positive that 
it buoys her entire family—and hopefully 
an entire community, region and even state, 
because the family needs help. 

The procedure is expected to cost $1.5 
million in all, of which insurance covers 
a portion and the family covers a portion, 
Chelsea’s dad explains. ‘The goal right now is 
raising $65,000 to help cover the family’s ad- 
ditional out-of-pocket costs for just the first 
four years of the transplant. 
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And that leads to the COTA for ChelseaW 
Benefit Silent Auction Dinner at the Villa Bi- 
anca. Tickets are $25 for adults and $15 for 
E S A N A children younger than 12—and in addition 

to the delicious menu, the event features both 
EVCELLENCE IN AESTHETIC MEDICIN a raffle and silent auction that are overflow- 
pane) cae ing with great items. 






st. Volunteer Marcy Kaether, who is coor- 
Experience ita dinating the benefit, described some of the 
items in an email, with the roster being 

Esana Difference. something of a work-in-progress in January. 
There are many great reasons to seek For example, one lucky guest will go 
Guia specialist Ih plastle surgery. . home with two tickets the “Late Show With 
Finding fheright physlelanis key David Letterman,” with the possibility that 
eeachlevina erauisiteTestlts! 4) alimo ride will become part of that package. 


Likewise, items have been promised from 

the New York Giants of the NFL, the World 

OMS AT MTG your Champion Boston Red Sox and Connecti- 
edneteacaizaré within cut’s own Ski Sundown, though the specific 

Wea SEE Sana? é : - donations haven’t yet been quantified. 
Silent auction items that are set include: 
Tn si + Aone-bedroom condo in St. Thomas 
Botox® / Injectable Fillers : fon aweek. 
+ AChloe handbag worth $1,500. 
+ A Laser facsimile of a 2013 New York 


Whether it is surgery or 
physician-supervised medspa 


CoolSculpting® 


Ultherapy® i “eS ee Jets signed football. 
a + Stanley Black & Decker tools worth 
Breast / Body / Facial Surgery SOURS: 520. 
EulitGareServices . + An autographed and personalized 
Zack Wheeler picture. 
Laser Hair Removal 7 +A framed piece of Mariano Rivera 


memorabilia from Rock Solid Sports. 

“We have a lot of raffle items,” Kaether 
says, including gift baskets, a one-night stay 
at the Crowne Plaza in Southbury, a $70 gift 
certificate to the Sports Center of CT in Shel- 
ton, Bridgeport Bluefish tickets, four New 
Britain Rock Cats tickets, a $25 gift certifi- 
cate to Frank Pepe's Pizza, tickets to a “Sing- 
A-Long Grease” event Feb. 27 at the Palace 
Theater in Waterbury and cookbooks from 
the Culinary Institute of America. 


1 AUDUBON ST, #201 * NEW HAVEN aise ; “The Villa Bianca has been very generous 


203.562.7662 + ESANAMEDSPA.COM 1 , ~ as well,” Kaether says. 
Wes ¥ ‘The benefit goes from 5 to 10 p.m., with 


all proceeds going to COTA for Chelsea’s 
expenses. 

‘Anyone who wants to reserve a table, or 
has questions about the benefit, may email 
Kaether at marcy.chelseaw@gmail.com or 
call (203) 828-8379, and check in for details 
as they evolve on the COTA for Chelsea W 
page on Facebook. 

Meanwhile, a flier for the Villa Bianca 
benefit that’s also a ticket order form advises 

w that filled-out forms and payments be sent to 
PETER INDORFE Kaether at her “Reality Road” address by Feb. 
14—which, of course, is Valentine’s Day. 

Wouldn't it be wonderful if Chelsea's reality 
on each Valentine’s Day in the future is to be 





BEST MED SPA 
Board-Certified Plastic Surgeons : 


DEBORAH PAN, MD, LLC 
JAVIER DAVILA, MD, LLC 


Dr. Pan and Dr. Davila hold 
privileges at Yale-New Haven Hospital 
& MidState Medical Center. 


‘ 


Designers of Fine Jewelry - Gemologists 


Madison | New Haven 
703 Boston Post Road | 1022 Chapel Street 





203-245-5700 | 203-776-4833 able to cook dinner for people special to her— 
www.peterindorf.com and then sit down and enjoy it with them? 
in Custom Designed Rings. Call today for your free design consultation. For more info, visit ie 
DOUGLAS P, CLEMENT 
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BY PAT GRANDJEAN 


Stepping Out 


1. Motown Records founder Berry Gordy (second from right) and TouchTunes 
President and CEO Charles Goldstuck (far right) were 2013's special honorees 
at the Multiple Myeloma Research Foundation Gala, held at the Hyatt Regency 
Greenwich. (Others pictured here are, / to r, Michael Reinert, of the MMRF 
board of directors; Clive J. Davis, the gala's award presenter and chief creative 
officer for Sony Music Enterprises; Grammy Award-winning artist NE-YO; and 
Kathy Giusti, cofounder of the MMRF). The evening, which welcomed 1,000 
supporters—including NBC News anchor Brian Williams—raised more than $2 
million for cancer research. (photo fy El d Chic 
























2. Abenefit for local children's charities, the Holiday Gala hosted by the Chamber 
of Commerce of Eastern Connecticut Foundation, was held at Mohegan Sun's 
Uncas Ballroom. The evening featured a champagne and hors d'oeuvres 
reception, a silent auction and live auction with professional auctioneer Sam 
Piotrkowski of Petrosky Auctioneers, pictured (at right) with CoC President Tony 
Sheridan. Og b ct 








3. (L tor) CoC members Joan Collins, Michael Collins and Brenda 
Engel party at the Mohegan Sun holiday gala. (o/ 











4, Susan Spencer and Dr. Arsenio Bustos raise a glass at the 
Epilepsy Foundation of Connecticut's Think Positive; Think 
Purple Gala, a dinner and silent auction at Amarante's Sea 
Cliff in New Haven. The event raised more than $26,000, which 
will be used for public education. (photo by Bill Shea) 


5. (L-r) Kim Meier and Tanya Futoryan strut their stuff at the 
Pink Chair Luncheon and Fashion Show, designed by Bruno 
Cucinelli and hosted by Mitchells of Westport. More than 500 
guests showed up on behalf of Pink Aid, a local nonprofit that, 
provides support services for women diagnosed with breast 
cancer and funds other area organizations that do the same. 
(photo by Nei 





6. Gourmands near and far gathered for some world-class local 
cuisine at the March of Dimes Signature Chefs Auction Gala, 
held at The Riverview in Simsbury. Participants included 
Craftsteak at Foxwoods, Farmington’s Brio Tuscan Grille, Avon's 
Taste by Spellbound and Hartford's Salute. Seen here are (/ to 
1) Dr. Hema DeSilva, of the March of Dimes board of directors; 
Marc Spencer, MoD Senior Community Director; and Dr. Paula 
DeSilva. (photo by Kym Zwick/K. Zwick Photogrs 











To submit photos, contact Pat Grandjean at (203) 789-5223, or pgrandjean@connecticutmag.com. 
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SAVEDATE® 


| MARRIOTT TRUMBULL MERRITT PARKWAY 








Visit with top wedding professionals. Sample delectable dishes. 
Enter to win great prizes including our 


GRAND PRIZE HONEYMOON GETAWAY 


7-days, 6-nights at The Crane a 
in beautiful Barbados! ‘Che Crane BN ADOS 





ROMIED BY THE BREADS TOURISM AUTHORTY 





Pre-register at theconnecticutbride.com to enter the Grand Prize giveaway” 
and receive a coupon for $5 off admission. 


Tickets: $10 when purchased at the door 
Exhibitor Showcase: March 9, 2014 © 11:30 am - 3:30 pm 





HEY GUYS! 
THERE'S SOMETHING 
HERE FOR YOU TOO! 


To exhibit your bridal business at The Connecticut Bride Expo, 
email expo@connecticutmag.com for more information. 


*Pre-registration enters you into the Honeymoon Giveaway. 
All prizes will be drawn and awarded at The Connecticut 
Bride Expo, Sunday, March 9, 2014. Must be present to win. 


For complete rules visit theconnecticutbride.com. 
Details coming soon 


theconnecticutbride.com/mancave 
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FIRST COMPANY GOVERNOR’S 
FOOT GUARD DOG SHOWS 
FEB. 15 & 16, 8:30 A.M. T0 4 PM. 
XL CENTER, HARTFORD 
Each show: Adults $10, seniors & military 
(with ID) $5, under 12 free. 

Tickets available at the gate only. 
governorstootguard.com/dogshow/index.hitml 


rs 


BEST IN SHOW 


More than 1,000 pedigreed canines strut their 
stuff in the 84th First Company Governor's 
Foot Guard Athletic Association Dog Show 
and 85th Obedience Trials at the XL Center 
in Hartford Feb. 15 & 16. The family-friendly 
events (individual shows with separate 
champs) include a variety of competition 
categories in which 140 breeds of sporting, 
hound, working, terrier, toy, nonsporting and 
herding dogs strive for victory. Judge for 
yourself—you can get an up-close look at 
the prized pups and their handlers at a meet- 
and-greet backstage. Part of the shows’ 
proceeds go toward scholarships awarded 
each year to pre-veterinary students at the 
University of Connecticut. 
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A CELEBRATION OF CHOCOLATE 


Perennial favorite Mid-Winter Chocolate Fest returns to the First Congregational 
Church in Portland on Feb. 1 (snow date Feb. 2) from 1 p.m, to 4:30 p.m. The Choco- 
late Mousse Café will be serving its famous milk-, dark- and white-chocolate confec- 
tions and baked goods. Pick up some sweet gifts for your Valentine while the kids 
make something special in the craft corner. Proceeds benefit the Women’ Fellow- 
ship. Admission is free. 860/342-3244. 


GARDEN LOVE 


Forget winter, it’s time to plan your spring garden. Gather ideas at the Connecticut 
Flower & Garden Show at the Connecticut Convention Center in Hartford Feb. 
20-23. There'll be dozens of professionally designed gardens to stroll through and 
acres of fresh flowers, plants, garden ornaments and patio furniture. The Federated 
Garden Clubs of Connecticut flower show will also display 250 juried beauties. 
Make sure to attend a seminar or two with an expert. Presenters include Tovah 
Martin, who'll talk about houseplants, Nick Mancini who'll teach you how to grow 
organic seeds and photographer Rich Pomerantz who'll show you how best to cap- 
ture your garden's glory. 860/844-8461, ctflowershow.com. wae 


W. 
PEARLS OF LONG ISLAND SOUND ri a 


The Connecticut oyster, officially the Eastern oyster, is 

the jewel of Long Island Sound, and not because of its 

pearls (it hasn't any). Instead, it provides food and habi- 

tat for many other species, cleans the water as it 

feeds and drives an industry. Learn all about re SF Lo 
the science and history of Connecticut's pas- ¢ 







sion food in Oysters, Pearls of Long Island 
Sound through March 23 at the Bruce Muse- 

um in Greenwich. A lecture series accompanies 

the exhibit. Visit the website for titles and schedule 
203/869-0376, brucemuseum.org. 


YOU'LL FALL QUICKLY 
FOR ONCE 


Stuart Ward, as Guy (above left), a 
Dublin busker, and Dani de Waal 
as a young Czech woman called 

Girl, will win you over in the ‘Tony 
Award-winning Once, a New Mu- 

INTHE MOOD ' sicalat The Shubert in New Haven 

Pop pianist Jim Brickman’s hit “Valen ( Feb. 26 through March 2. When 

collaboration with singer Martina McBride) ha Guy, a musician on the verge of 

become a Valentines Day anthem. K 0 giving up his dream, meets The 
his feel-good music, Brickman p a Girl who believes in him, his out- 

rT look and his bad luck change. As 
they perform his haunting melo- 
dies together they fall in love. Cast 
members are also musicians who 
play their own instruments on- 
stage. The musical is based on the 

2007 indie film Once, which won 

both an Academy Award and a 

Grammy for Glen Hansard’s song 

“Falling Slowly.” 203/562-5666, 

shubert.com. 
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See February 2014 calendar listings at connecticutmag.com/calendar 
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Dr. R. Holden 


Dr. L. 





Dr.M. Slemmens Dr. Vodra Dr. M. Zozulin 


Robotic-Assisted Surgery at Saint Mary’s 


The right technology 
in the right hands. 


Saint Mary's is the region's leader in robotic-assisted surgery and one of the largest programs in New England — 
with 26 experienced surgeons on staff. We've performed more single incision, virtually scarless gallbladder surgeries 
to date than any other Connecticut hospital. With our experienced hands and the most advanced technology, 
we can help alleviate the things you worry about most before, during and after surgery. So you experience less 
discomfort, less scarring, less time in the hospital and a quicker return to your normal life. Talk to your doctor about 
your options for robotic-assisted surgery and learn about our approach at: robotic assisted surgery.org 


Procedures and Conditions 


Gynecology General Surgery Urology 

* Hysterectomy * Cervical Cancer * Colon Surgery * Prostate Cancer 

* Endometriosis * Uterine Cancer * Bariatric Surgery * Bladder Cancer 

* Uterine Fibroids _* Pelvic Organ Prolapse * Intestinal Surgery * Kidney Cancer 

* Menorrhagia * Gallbladder Surgery © Urinary Obstruction 


Ae 
Saint Mary's 
HOSPITAL 


Exceptional care. Every patient. Every day. 


ESSE SSS 
For more information, see page 106 








BEAUTIFUL 
TREES 
MAKE 


We're Bartlett Tree Experts, 
a 100+ year old tree and shrub 
company with global reach and 
local roots. Our services include: 

© Tree & Shrub Pruning 

© Cabling & Bracing 

© Fertilization & Soil Care 


® Insect & Disease 
Management 


BARTLETT 





FOR THE LIFE OF YOUR TREES. 





Call 877.BARTLETT (877.227.8538) 


or visit BARTLETT.COM Fi Ed 
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New Haven novelist Suzanne Palmieri is living her own Cinderella story. An inner- 
city high school history teacher who at one time was on welfare, she scored the 
remarkable feat of sealing two two-book deals with major publishing houses on the 
same day in 2011, St. Martin's Griffin and Harlequin MIRA. Her first books for both 
publishers came out last spring: The Witch of Little Italy (Griffin) and /’ll Be Seeing 
You (MIRA), a collaboration—under the nom de plume Suzanne Hayes—with Loretta 
Nyhan. Two more novels, Griffin's The Witch of Belladonna Bay and MIRA's Empire 
Girls (also with Nyhan) will be out in May. Meanwhile, Palmieri, who holds a BA in so- 
ciology from Albertus Magnus College and an MA in sociology from Fordham Univer- 
sity, will cohost a discussion on “Magical Fiction: Spirits, Mystery and Wonderment” 
with Sarah Addison Allen (Lost Lake) at the Mark Twain House & Museum's Big Book 
Getaway, Feb. 22 at Mohegan Sun. 

You've revealed that you weren't the 
greatest student growing up—though you 
obviously overcame that—but I'm curi- 
ous: Were you always a reader? Oh, yes. 
Absolutely avid; voracious from day one. 
| don't even remember learning how 
to read; | just always read. | was read- 
ing novels that were way above my age 
level—I read Jane Eyre when | was 7. 
| was always being yelled at: “Put the 
book down!” And because | didn’t have a 
lot of money, the library was always really 
important to me. Books were 
my comfort, my joy. 



























Who was the first author that + SUZANNE PALMIERI ss : 
made an impression on you? | BIG BOOK GETAWAY th Witch « 
ittle Ita) 

would say Frances Hodgson FEB, 22, MOHEGAN SUN a 


Burnett, with The Secret Gar- 
den, or L.M. Montgomery—I 
was all about finding your in- 
ner Anne of Green Gables. Those books were dark, and they 
were about orphans who had these mystical, magical imagi- 
nations that saved them. | connected with that, and still do. 

When I read any novel, it seems that while I'm reading the 
story the author wants to tell, I'm also getting some insight into his or her real 
life, too. 

You've gotten into something here that not a lot of readers pick up on. Fiction- 
writing can leave an author a lot more “exposed” than, say, even a memoir would. 
There's so much rawness in my background that I'm actually able to get those issues 
across much better in a novel than | would in an autobiography. The Witch of Little 
Italy has developed something of a cult following, and | don’t think that’s because it’s 
a “great book”—I'm still a new writer and have plenty to learn—but because it had 
moments of absolute, complete honesty. It’s like narrative therapy; | used the book to 
create the kind of family | never had. 

I've never written to be published—I'd write no matter what. My emotional survival 
is wrapped around these stories that | tell. 

One way in which your Italian heritage seems to play into Witch is that your obvious 
love of the cuisine is well-expressed. 

[Laughs] The funny thing is, | didn’t realize that until | was in my final stage of 
edits. | got comments, “You do such a great job describing the food,” but | didn’t 
even think about that when | was writing. | do love food and cooking—to me it's a 
combination of magic and art. | suppose, for me, this came out because my mom is 
Northeast Italian-American, my father is deep South, and my family has always come 
together around food. 

Witch revolves heavily around the role that witchcraft, magic and “The Sight” plays in 
your character's lives. | assume that you're a believer in these phenomena? 

Readers have told me, “This is something | haven't found believable in other books, 
but it's easier for me to believe it in yours.” For me, it's not some mystical, magical 
thing; it's more about using your instinct, opening yourself up to the universe. | really 
believe we only use about 15 percent of our brain power. IPG.I 
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|this month | food & drink 


‘Souper’ Bowl! 


Get off that sofa! And join the chowda- 
heads at a pre-game chowder tasting. 


‘The cream of Connecticut's chowder chefs 
line up with delectable creations on Super 
Bowl Sunday in a “Souper” Bowl of their 
own—Chowdafest, and more than 7,500 
chowdaheads are expected to fill the Webster 
Bank Arena as tasters and judges. 

Spoons and ballots are passed out to all 
attendees (even kids), who slurp their way 
through 32 chowders to vote for their favor- 
ites in four categories—New England chow- 
ders, Creative chowders, Soups & Bisques 
and, new this year, Traditional Manhattan & 
Rhode Island chowders. 

Eighty restaurants wanted to compete this 
year but only 28 made the cut. (Winners in 
each category last year automatically quali- 
fied to compete again this year.) In the fall, 
ChowdaQuest, a playoff of sorts, gave restau- 
rants a chance to earn a spot in the contest 
by offering a sampler of soups to customers, 
who had the final say. Particpating restau- 
rants come from all over Connecticut. The 
lineup includes Westport’s Mansion Clam 
House (two-time champs for their New 
England style chowder), Close Harbor of 
Plantsville, Berlin's Blue Lobster, Bernard's 
of Ridgefield and New Haven’s Tikkaway In- 
dian restaurant. 

Sponsors will also offer everything from 
beverages to cheese and crackers to ice 
cream. Celebrity chefs, including 13-year-old 
Hunter Zampa of Stamford, winner of the 
Food Network’s teen edition of “Chopped,” 
and the Sacred Heart University Marching 
Band will be back to entertain. “It'll be like 
a giant tailgate party for chowdaheads,” says 
Chowdafest Chairman Jim Keenan. “The 
best part of all is that proceeds benefit the 
Connecticut Food Bank, which provides 
thousands of meals to the needy from money 
raised each year.” Bring a nonperishable food 
donation and you'll be 
entered in a raffle 

_ for a $200 Stop 
& Shop gift 
certificate, 

[ore] 










CHOWDAFEST 


FEB. 2, 1 PM. T0 3 P.M. 
WEBSTER BANK ARENA, BRIDGEPORT 
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BEOXOVS 
VINTAGE 


ENJOY IT TODAY AND ALWAYS 
. 
CAGLCRY 


Voted #1 


in Estate & Antique Jewelry 
Most Impressive Selection in Connecticut 


We stand behind what we sell. 


Peter Suchy Jewelers 
Estate and Antique Jewelry 








PETERSUCHYIEWELERS.COM | 203.327.0024 
4487 HIGH RIDGE ROAD | STAMFORD, CT 


For more information, see page 106 


- Connecticut Bride 


=_wants to see your 
wedding album! 


Your wedding could be featured as 
a Real Wedding of the Week on 
theconnecticutbride.com. 





To submit your wedding for consideration, go to 
theconnecticutbride.com/myweddingalbum 





Now you are there 
for your loved one. 


The Long Term Care 
Ombudsman Program 
Ensures Residents’ Rights, 
Skilled Nursing Facilities, 
Assisted Living Facilities 

and Residential Care Homes. 


x 


Connecticut 


Toll free 866-388-1888 LTCO P 


www.ct.gov/Itcop Lao Term Care Ombud Prosram 
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| this month | visit 


Unmasking 
the Bard 


Bob Smith deciphers Shakespeare's 
plays line by line... 


and it’s a blast! 


I was meeting a 
friend in a class on 
Shakespeare’s The 
Merchant of Ven- 
ice, taught by Bob 
Smith in Shelton. I 
didn't know what 
to expect, but when 
I arrived there were 
almost 200 people 
in Corporate One’ auditorium, sitting in 
the cushy seats or in one of the school-style 
chairs with flip-up desks set up for over- 
flow. There were neat piles of copies of the 
play, free for the taking, on tables near the 
entrance. But above it all was an air of excite- 
ment, like when you're waiting for a concert 
ora play to begin. 

Smith ran in from the back of the room 
like he was David Letterman, and everyone 
was so thrilled to see him, and he them. He 
greeted the audience like friends, joked a bit 
and then immediately got started on the play, 
reading aloud one line at a time. When he 
got to the line, “How cheerest thou, Jessica,” 
he looked up over his glasses at the crowd 
and without missing a beat said, “that’s how 
Shakespeare says ‘how ya doin, honey?” And 
he had me—I was in it for the long haul—just 
like everyone else. That was four years ago 
and now, Smith's loyal following, including 
me, still fills the auditorium every Tuesday 
at 7 for Nights with Shakespeare. ‘The class 
runs just an hour. 

Smith, 72, is a self-taught Shakespearian 
authority (he’s had no formal education past 
high school) who's spent his life with the Bard 
by his side. He met Shakespeare at 10 when 
a librarian gave him a copy of The Merchant 
of Venice and went on to memorize all the 
plays and become a dresser at the American 
Shakespeare Theatre in Stratford (he wrote a 
memoir about it—Hamlet'’s Dresser, Scribner, 
2003). He’s also coached a number of celeb- 
rities (like Edie Falco and Stanley Tucci) for 
Shakepearean roles. And he’s been running 
classes for almost 25 years at senior centers 
and the 92nd Street Y in Manhattan as well 
as at the Greenwich Public Library and in 
Shelton at R.D. Scinto’s Corporate One audi- 
torium (where the classes are free, due to the 
generosity of Bob Scinto, who's always there, 
too, with his wife Barbara). 

“I started at a senior center, where I was 











NIGHTS WITH SHAKESPEARE 


ONGOING, TUESDAYS AT 7 P.M. 
R.D. SCINTO INC., 1 CORPORATE PARK, SHELTON 


203/929-6300, nightswithshakespeare.com 


originally asked just to speak,” says Smith. 
“Afterward, the people who ran the place 
called and said, ‘You gotta come back, they're 
going nuts. So we started with the Sonnets. 
‘And there are people in my classes now that 
were in my first class 24 years ago. They bring 
their old texts and haunt me with them! They 
say things like, ‘You didn’t say that 20 years 
ago. Now all of a sudden Ophelia matters?” 
Smith sees Shakespeare as a man for all 
ages. His themes are still fresh and relatable 
to the modern day. And Smith says, he loves 
teaching Shakespeare to all kinds of people. 
“This great thing happened when we were 
working on Henry IV at the 92nd Street Y.” 
he says. “There's a character named Hotspur 
who’ just like his name—he’s got a quick 
temper and he’s quick to jump on his horse. 
This old Jewish guy in the back shouts out, 
‘Hotspur and chutzpah’ And I thought, how 
great is that! Because it’s absolutely true. That 
Yiddish word completely describes Hotspur” 
“Tve got street people, too,” he says. “Right, 
I teach at a soup kitchen on a table, and they 
come for the class, not the meal. They're 
smart, dangerous and wildly committed. But 
for a long time, on the night before I went 
to the kitchen, I would teach a class at the 
Field Club of Greenwich, which is a very 
privileged sort of social club. I would do the 
same text for both classes because I loved the 
combination of the two points of view—you 
navigate it once for a group of people who 
show up in a limousine, and the next morn- 
ing for people who're leaving their blankets 
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Bob Smith 
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A Winter's Tale 





at the door.” Smith has a caring relationship 
with all of his students, and they adore him. 

Our class includes everyone from play- 
ful seniors to 20-somethings (there are even 
two doctors who come in costume to coin- 
cide with special events in the plays—they 
brought masks once for everyone to put on 
at the moment Smith read the appropriate 
passage). Art is displayed on a screen in the 
background to correspond with each play. 

We just started The Winter’ Tale, Smith’s 
favorite play. Images of Fabergé eggs and a re- 
cording of a Rachmaninoff concerto suggests 
the play’s Russian connection as we take our 
seats, Then Smith says, “Leontes made Sean 
Connery. He was so great in the role that he 
was asked to do James Bond. Really.” Then 
he reads an exchange between Polixenes and 
Hermione. Polixenes: “We were as twinnd 
lambs that did frisk in the sun... we knew not 
the doctrine of ill-doing” Hermione: “But this 
we gather you have tripped since?” Polixenes: 
“O my most sacred lady! Temptations have 
since been born to’.” Smith translates: “They 
mean, we were innocent prepubescent boys 
and then we saw a poster of Anita Ekberg 
and everything changed.” Everyone explodes 
in laughter. Then a man up front says, “Isn't 
Hermione guilty, too?” And Smith replies, 
“Oh, c'mon, the Catholic Church forgave her 
two popes ago.” 

But aside from the humor, the good-na- 
tured ribbing and the guys who show up in 
costume, we love this class because there’s no 
pretense here—you're allowed to be who you 
are. Smith’s take: “In this environment, you 
can explore a text without being a graduate 
of a great university or you don't even have 
to know anything about the play whatsoever, 
and you're not made to feel bad about it. This 
wonderful journey as a human being keeps 
going back to this kind of person-to-person 
dynamic. Shakespeare is like the Boy Scout 
manual for living—you can figure out any- 
thing from his plays” leer 
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in your future. 
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DARIEN 


1078 Post Road »* (203) 655 
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For more information, see page 106 
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Banff Films Keep 
You on the Edge 
of Your Seat 


‘The Banff Mountain Film Festival World 
Tour returns to Connecticut Feb. 21-23 with 
a new collection of action-packed adventure 
films and exotic travelogues from around the 
globe. The films will light up big screens in 
Glastonbury, New Haven and New London. 

‘The film competition kicks off each fall in 
Banff, Alberta, before hitting the road in 40 
countries where the inspiring documentaries 
and short films are viewed by more than a 
quarter of a million people. There are usually 
350 entries, from which award-winners and 
audience favorites are chosen for the tour. 

This year's selections include Grand Prize 
Winner and People's Choice Award North of 
the Sun (Norway)—On the remote slopes of 
an Arctic island, two men build a cabin out 
of flotsam found on the beach and spend a 
winter skiing and surfing; Best Short Moun- 
tain Film: 35 (USA)—A mountain climber 
vows to live life passionately on his 35th 
birthday; Best Film Mountain Sports: Heav- 
en’s Gate (Finland)—A group of wing-suit pi- 
lots gather at Tianmen Mountain in China to 
fly through the sacred site of Heaven's Gate, 
an archway carved out of the mountain. Jeb 
Corlis (below) plunged 6,000 feet from a 
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helicopter and became the first man to fly 
through the opening (on his second try!); 
Streams of Consequence (USA)—One of the 
last remaining wilderness areas in the world 
is threatened as plans for mega-dams on the 
rivers of the Chilean Patagonia are solidi- 
fied—what will become of the native people 
and their struggle to keep their lands dam- 
free?; Sufferfest (USA)—bikers Alex Hon- 
nold and Cedar Wright attempt to link all of 
California’s 14,000-foot peaks. 

Screenings: Feb. 21, Smith Middle School, 
Glastonbury, to benefit Connecticut Audu- 
bon Center Glastonbury; Feb. 22, Hill Re- 
gional Career High School, New Haven, to 
benefit Urban Resources Initiative; and Feb. 
23, Connecticut College, New London, to 
benefit the Connecticut College Women’s 
Volleyball Team. For schedule and tickets, visit 
blog.shop-denali.com/2012/12/banff. \c.e.n.| 
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You've done the roses. And the chocolates. 
This Valentine's Day why not be a real life 

romantic hero? Stop by Hatfield & Co. and 
make a memory to last a lifetime! 


HATFIELD & Co. 


1875 E. Main Street | Torrington, CT 
Phone: 860.489.4367 








For more information, see page 106 
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succeed. 
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Kd si. Chomas 
Fore School 


@ All Boys Boarding School for 


young men who have not 
yet realized their full potential 
@ 100% College Placement 
@ Located on scenic Gardner Lake 
in southeastern Connecticut 


Five Week Summer 
Academic Camp 


June 29 - August 1, 2014 
Grades 7-12 * Make-up credit offered 


860.823.3861 * stmct.org 
admissions@stmct.org 





For more information, see page 106 


| this month | family 






Fabien Cousteau goes to great depths to protect the 
Earth's endangered marine habitats. Here he visits the 
Sharks at the Maritime Aquarium at Norwalk during a 
photo shoot for Jown & Country magazine. 


‘The fish doesn't stray far from the school 
in the Cousteau family—Fabien Cousteau, 
46, grandson of the famed undersea icon, 
represents the third generation to go into 
the family business of exploring the world’s 
oceans and filmmaking, and he’ going to 
new depths. 

Cousteau, who grew up on his famous 


Championing 
an Incredible 
Family Legacy 





FABIEN COUSTEAU 
FEB. 6 AT 8 P.M. 
MARITIME AQUARIUM AT NORWALK 
203/852-0700, EXT. 2206, maritimeaquarium.org 





grandfather's research boats Calypso and 
Alcyone, will mark the 50th anniversary of 
Jacques Cousteau’s revolutionary Conshelf 
Two mission (for which he created the first 
underwater habitats for humans) by lead- 
ing his own daring expedition, Mission 31. 
‘This spring he and five other aquanauts will 
board the Aquarius habitat and lab on the 
ocean floor in the Florida Keys and attempt 
to remain there for 31 days straight—a day 
longer than the Conshelf Two habitat and 
twice as deep, for a total of 63 feet and three 
atmospheres of saturation pressure below sea 
level. And they've invited company—friends 
Sir Richard Branson and Jackson Browne are 
planning to come aboard during the month. 
It will all be broadcast live on the Internet 
and Skype in what Cousteau calls “the most 
extensive far-reaching underwater classroom 
ever created” Expect Twitter and Facebook 
updates, and there's a documentary in the 
works, too. You can get all the facts from 
Cousteau himself when he speaks about the 
expedition at the Maritime Aquarium at 
Norwalk on Feb. 6. cpr] 


Audi 
Truth in Engineering 


2014 Audi A6 2.0t quattro 
Lease for $449* per month for 36 months 


WA WAUA- Toke lKeyauvc-lillaleliolgeMecelaal 
800 S. Colony Rd (Rt 5)| Wallingford, CT 06492 | (203) 294-9000 


or Buy for $42,822! 





2014 Audi Q5 Clean Diesel SUV 


Starting at $46,500. 

Financing rates as low as 1.9%* 
240hp @ 3,750-4,000 rpm 

City -24mpg 

Highway - 31 mpg 


Valenti 


shee 
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Connecticut Abroad 


ENJOY A LITTLE BIT OF HOME WHILE YOU'RE AWAY. 
BY MATT DERIENZO 





(above) Cemetery Ridge at Gettysburg National Military Park commemorates where some 1,300 Connecticut soldiers fought—and 
fell—on behalf of the Union, 


(right) The John Brown Fort at Harpers Ferry marks where the Torrington abolitionist staged his notorious slave revolt. 
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Connecticut's “Still Revolutionary” tour- 
ism branding campaign has reminded us of 
the pivotal role our state has played in shap- 
ing American history and culture. Connecti- 
cut ties and influence can be found through- 
out the country and around the world, and 
there are plenty of stops that will interest 
Connecticut history buffs who may be trav- 
eling out of state this winter. 

Let's start before the state was born. 
‘Throughout England, Connecticut residents 
will run into familiar names. More than 
two dozen Connecticut cities and towns are 
named after places in England: Greenwich, 
Glastonbury, Cornwall, Coventry, Kent, 
Derby and Windsor, to name just a few. 

To understand Connecticut's impact on 
the Civil War, start by visiting the New Eng- = 
land Civil War Museum in Rockville (new- 4 
englandcivilwarmuseum.com). From there, 3 
you can make your way to Gettysburg, Pa., ¢ 
(gettysburg.stonesentinels.com/CT.php), 
and Antietam National Battlefield in Sharps- 
burg, Md., (antietam.stonesentinels.com/ # 
CT.php), to view numerous monuments 
honoring the contribution and sacrifice of 2 
soldiers from our state. More than 35,000 3 
Connecticut men fought with the Union 3 
Army. The state sent 1,300 soldiers to Get- 
tysburg, more than a quarter of whom were 
killed or wounded. More than 200 state sol- 
diers died on the battlefield at Antietam. 

Two big names in Connecticut history 5 
had significant attachment to and impact on 2 
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other parts of the country. If you are a fan 
of Mark Twain and love visiting the Mark 
‘Twain House in Hartford (marktwainhouse. 
org), a must-see is his boyhood home in 
Hannibal, Mo., which has similarly been 
turned into a museum (marktwainmuseum. 
org). In fact, Cindy Lovell, the former direc- 
tor there, is now the director of the Hartford 
Twain museum. 

In the case of John Brown, the famous abo- 
litionist born in Torrington, there is far more 
to see and learn about him outside the state 
than inside it. To start, a visit to the Torrington 
Historical Society museum (torringtonhis- 
toricalsociety.org) is a must. Then, of course, 
head to Harpers Ferry, W. Va., where John 
Brown was captured and put to death while 
attempting to lead an armed revolt by slaves. 
An entire village of historic replica buildings 
and shops is situated at the beautiful junc- 
tion of the Potomac and Shenandoah rivers 
(historicharpersferry.com). 

For a quirky Connecticut connection on the 
West Coast, check out the Winchester Mystery 
House in San Jose, Calif. (winchestermystery- 
house.com). It explores the odd tale of Sarah 
Lockwood Pardee Winchester, the “Belle of 
New Haven” who married into the Winchester 
rifle fortune in 1862 and then moved west on 
the advice of a medium. Once there, she in- 
explicably built a bizarre seven-story mansion 
chock-full of architectural oddities, secret pas- 
sages and staircases to nowhere. She also chose 
to wear a dark veil at all times after the tragic 
deaths of her child and husband, which fur- 
ther added to her mystique. 

Finally, Connecticut will have a presence 
in two new national museums yet to open. 
‘The National Museum of African American 
History and Culture (nmaahc.si.edu), set to 
open next year in Washington, D.C., will fea- 
ture letters that John Brown wrote back to his 
wife in Connecticut and to fellow abolition- 
ist Frederick Douglass while a fugitive. And 
among the items on display at the new Col- 

g lege Football Hall of Fame (cfbhall.com), set 
to open this August in Atlanta, will be mem- 
§ orabilia from an 1873 football game between 
£ Yale and Elon, a university in London. 





Giant bugs are taking over 
the Pequot Museum! 





MASHANTUCKET 


Saturday, Feb. 15-May 17,9 am-5 pm 
Backyard Monsters: The World of Insects 


Get a bug's-eye view of backyard insects in the 
Mashantucket Gallery's new exhibit. Giant robotic 
insects, up to 96 times their normal size with lifelike 
colors and movements, dominate the exhibition. Take a 
mechanical insect for a walk, build a bug, and learn how 
insects communicate. Preview Day package on Feb. 15 
only; Feb. 16-May 17, free with Museum admission, free 
to Museum members. 


Visit pequotmuseum.org/SpecialExhibits for 
complete details. 


& RESEARCH CENTER 


Open Wed-Sat, 9 am-5 pm, last. 
admission 4 pm 

110 Pequot Trail, Mashantucket, CT 
06338 + 800-411-9671 + 1-95, Exit 92 


pequotmuseum.org 
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JR-COURSE DINNER 





CU aenmine's DAY DINNER 
Fourcourse dinner 
in Kensington's restaurant 
Glass of Prosecco with dinner 
$96 inclusive per person 
For Dinner only reservations, 
call 1-860-425-3630 
Advance reseations required. 


©VERNIGHT PACKAGE INCLUDES 
Available Friday, February 14th only 
Overnight accommodations 


Amenity of 2 chocolate covered 
strawberries and a rose 
Fourcourse dinner in 
Kensington's restaurant 
Glass of Prosecco with dinner 
Breakfast in Kensington's restaurant 
Prices starting at 
$446" inclusive per couple 
For Overnight Package Reservations, 
call 1-800-275-4772 
‘Advance reservations requited. 


"A $5.50 per person resort fee is additional. Upgrade charges 
app fr certain rm yes. Some restitions apply 


The Spa at 7 
{ Grwichs Yan 


607 West Thames Street 
Norwich, CT 06360 
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Real estate agent Jim Porto re- 
members a determined client who, on 
studying the market analysis of his home 
a few years back, looked up and asked 
simply: “What do I have to do to sell 
my house fast?” Sensing that this client 
was a tad more adventuresome 
than most, Porto, who is with 
Coldwell Banker Residential 
Brokerage in Milford, went out 
ona limb. “Look at the comps” 
he said, “and then list it at 10 
percent under them.” 

The agent's advice (and 
nearly 30 years’ experience) 
paid off: Offers came pouring 
in, buyers got into a bidding 
war and the house sold for 
well over the asking price. “He 
loved the strategy,” says Porto 
of the seller, “because it worked. When it works, everybody's a hero.” 

Would that it were always that simple. 

Selling a home in a recovering market like this one can be more 
complicated. Homeowners may have suffered financial losses or have 
emotional attachments they can't easily brush off. They may lack the 
confidence they need to move up or move on. Most are not inclined 
toward crapshoots, preferring tried-and-true methods to tilt the sell- 
ing odds in their favor. 

So what does a homeowner have to do to close a deal? According to 
the real estate professionals we asked, you really can’t go wrong if you: 


Price It Right 


‘The industry standard for determining the market value of a house 
is based on facts (your home's age, square footage, numbers of beds, 
baths, etc.), its appraised value, what comparable homes in your area 
have sold for—and ultimately what today’s buyer is willing to pay. 
However, sellers often base their list price on what they originally 
paid or the dollar figure they feel they should (or have to) get out of a 
home. But the truth is that serious sellers must “let go and price homes 
properly” or they wont sell, says PJ Louis, sales manager of the Wil- 
liam Raveis office in Avon. “It's Economics 101. Everyone can see all 
the information they need online, and they know exactly what they 
can get in a price range?’ says Louis. “Your home is competing with 
comparable listings, so it has to be priced accordingly” That said, Lou- 
is says home prices are “starting to drift back up” and he’s optimistic 
about the near future. “This has been one of the busiest winters in a 
long time ... it's almost like a perfect storm,” he says. “The economy 
is improving, consumer confidence is up, investments are bouncing 
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Getting to Sold 


Surefire selling tips from pros who know 
what it takes to move a house in any market. 


By MARIA LaPIANA 


back. And home prices and interest rates 
are still relatively low.” 

It helps to think of a home sale as a 
lifestyle decision, and not just a prop- 
erty transaction, Louis says, especially if 
you're buying up. Any loss you may take 
on your current home will theoretically 
be made up in the value of the 
home you're purchasing, he 
says: “If you take a $100,000 hit, 
but you move to a nicer house 
in a more desirable location, 
with better schools, etc., then 
you've improved your lifestyle” 

Ira D. Goldspiel of Sotheby's 
International Realty in Kent 
takes a more practical view. 
“Our buyers are very Internet- 
savvy. They are as smart as we 
are. They do research on prop- 
erties before they see them and 
they know comps before they see a house,” Goldspiel says. “So if you 
market correctly and price correctly, you will sell. If you overprice it, 
a house will sit. Buyers cannot be fooled.” 


Put Your Best Foot Forward 

Regarding good first impressions, two truths prevail: 1.) You can 
only make one once; and 2.) It can take as little as 30 seconds to rule 
out a home, so make yours count. 

For starters, your curbside view has to be pristine—be sure your 
lawn and shrubs are neatly trimmed, and that your mailbox, house 
number, light posts and planters are in good repair. Sweep the walk- 
way, Paint the door. House hunters never forget the front door that 
wouldn't open, the bell that didn't work, or the worn welcome mat 
that may just as well have said “Go Away” 

Make certain the exterior of your home is “photo-shoot ready” 
says Goldspiel. And that gaining entry is seamless: “Don't forget that 
keys and locks should be serviced and in working order.” 


Lighten Up 


Some agents swear that good light is second only to location when 
it comes to swaying a buyer; the rest readily concede that a house can 
never be too bright or uncluttered. 

Suffice it to say that the last thing you want is a buyer standing in 
the dark while an agent fumbles for the light switch or draws back 
drapes in an effort to brighten up a room. “Light, bright and airy 
sells,” according to Porto. Replace heavy window treatments with 
sheers and wash windows thoroughly, inside and out. Paint sills and 
trims to frame outdoor views. Trim overgrown foundation plantings 
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that are blocking light. Replace bulbs in over- 
head fixtures and increase wattage where you 
can. Replace dark, ornate shades with simple, 
neutral ones. 

Lightening up also refers to eliminating 
stuff. It's imperative that you clear out clut- 
ter—from bulky furniture to piles of maga- 
zines—with a vengeance. This is often where 
a professional home stager comes in. He or 
she is trained to see beyond over-decorated 
rooms (and just plain junk) and transform 
them into neat and orderly spaces. To that 
end, they advise homeowners on ways to cut 
down on visual noise and make a house ap- 
pear cleaner and more spacious, 


Refresh and Renew...Reasonably 

‘There's an expectation that every house, in 
keeping with its asking price, will be in good 
working order. “Most buyers expect property 
to be in reasonable shape,” says Porto, “so 
when your realtor gives you a ‘honey-do' list, 
you actually have to do it. In most cases, they 
will be things that dont cost a lot—like paint- 
ing, removing wallpaper or worn carpet, re- 
finishing floors. You really want a house to be 
as ‘turnkey’ as possible” 

Some repairs and replacements (a furnace, 
water heater or roof) may be non-negotiable. 
Most others are open to discussion. 

Act swiftly; you don’t want a repair to rear 
its head during the home inspection. “If it 


gets to that point, the seller, who thinks his 
house is better than everyone's else's, may 
think something is a $5 fix—while the buyer 
may see it as a $5,000 problem,” says Porto. 

‘An exception: If your older home needs 
reconstructive surgery, ask questions and 
think things through before you act. Most 
(but not all) listing agents will tell you hon- 
estly if a facelift is in order. Consider a range 
of remodeling options, but don't throw good 
money after bad. A dated kitchen is a good 
example. 

Selling it “as is” can knock a lot off your 
asking price (and it is true that kitchen re- 
models usually promise a decent ROI). 
‘Think like a buyer. Remember, depending on 
your home’ overall value, the new owners 
may choose to gut a poorly updated kitchen 
anyway, so don't go overboard. Should you 
replace old Formica counters? Yes. Worn 
white appliances? Yes. But since builder- 
grade cabinets will never play in a custom 
kitchen, it may be enough to reface the doors 
and change out the hardware. 

Updating is not an exact science. “Some- 
times people will do things that don't mat- 
ter, or that don't make a big difference,” says 
Louis. “Trust me, no one is going to buy a 
house based on the new carpet runner you 
got for the stairs.” 

And no matter the extent of a project, 
have it finished before you start showing the 


house. If a work in progress is unavoidable, 
says Goldspiel, “just keep it neat. And be sure 
you have a plan, because many buyers just 
dont have vision” 


Show and Tell 

‘The information superhighway leads di- 
rectly to the door of every property listing 
on MLS, so there's zero tolerance for decep- 
tive practices. Descriptions that are vague 
(or deliberately misleading) are now eas- 
ily debunked by photos—and Google street 
views. For that reason, written descriptions 
have never been more important. “It’s a little 
game,” says Porto. “You want to write enough 
to get them interested, but not so much that 
they eliminate your house” 

“T try to be as descriptive and as accurate 
as possible with the listing details,” says Gold- 
spiel. “I always use a top-of-the-line profes- 
sional photographer. Today, photos matter 
more than anything else.” Porto agrees. Back 
in the day, it was enough to have one grainy 
photo in the Sunday paper, but house hunt- 
ers now expect to see a dozen or more good- 
quality photos online. 


Put It in Neutral 


Like it or not (and many sellers don't), a 
house needs to be “depersonalized” before 
it’s listed for sale. The thinking behind this is 
that it allows prospective buyers to imagine 
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they are already living there. “We spend our 
lives choosing things that make our homes 
our own, and then we say ‘take it all out of 
here’ It's really hard to do,” says professional 
stager Cindy Heiman, owner of Home ReVi- 
sions Staging in Fairfield. 

Heiman knows that an important step in 
the staging process is removing photos, col- 
lections, mementoes and tchotchkes from a 
home, but she tries to keep it about business. 
“T explain that I walk through a home as if I 
were a buyer. I immediately look at my sur- 
roundings and ask if what I see is appealing, 
or whether it's a turnoff,” she says. “I don't 
want paint choices or wallpaper or photos to 


Keep it clean 
and clutter-free 
for potential 
buyers. 


get my attention. I want to see the bones of 
a house, the crown molding. This way I can 
help sellers identify a home's strengths as well 
as its deficits” 

‘A neutral palette is essential. Goldspiel 
says that personal colors are just that: too 
personal. “White goes a long way,” he says. 
“I suggest that repainting a key room such 
as a kitchen, living room or bedroom is well 
worth the effort.” 


Prop, Preen and Style 

‘A house must be ready to show every 
day—you never know when your buyer is 
going to walk through the door. Make it easy 


to show as well, even on short notice. Be flex- 
ible and be prepared to make yourself scarce 
(it's never a good idea to be at home during 
a showing). 

Above all, a house should be spotless, look 
well cared for and smell good, says Goldspiel. 
Climate control is important, too; heat or 
cool according to the weather. 

Styling a house is a cinch if you know what 
to add—and what to edit. While some home 
stagers like Heiman are called in early in the 
listing process, some are hired just to prop it 
for showing. 

Her no-fail advice: 

= Rethink your accessories: Take every- 
thing off the walls and start over, reposition 
artwork, decorating accents, even furniture. 

= Buy all new bedding and throw pillows, 
props that look fresh. Keep in mind they can 
just as easily come from an off-price store as 
a high-end boutique. 

= Evoke a lifestyle: Enhance the home, but 
simplify it. You want people to look at the 
space, not the furniture. 

= Don't overlook anything. Even a tired 
centerpiece may raise the question: “If this 
isn't fresh, I wonder what else isn't” 

“It's important to remember that how we 
live and how we sell are two different things,” 
sums up Heiman. “Once we decide to pre- 
pare a property for sale, it becomes a house, 
not a home.” » 
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JUST ENTERING A HOSPITAL. 


At Bridgeport Hospital you can see the promise of a new day in health care. You can see it in completely 
redesigned facilities like our burn center and an emergency department that is now one of the most 
advanced anywhere. It all points to the fact that Bridgeport Hospital is part of a healthcare system at 


the forefront of advancing medical research and treatment — Yale New Haven Health. We welcome the 


opportunities this day brings. Opportunities to do more for you. So you can do more with your life. 


WELCOME TO THE NEW BRIDGEPORT HOSPITAL. bridgeporthospital.org 
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| healthy living | 


Matters 
of the 
Heart 


UNDERSTANDING THE RISKS ASSOCIATED WITH HEART DISEASE, 


WHAT YOU CAN DO TO PREVENT IT, AND HOW TO PLANT YOUR FEET 
FIRMLY ON THE PATH TO A HEALTHIER LIFESTYLE. 


BY MARIA LaPIANA 





“Deadly” and “preventable” are the two 
words that came up first (and most often) in 
recent conversations we had about heart dis- 
ease with some of Connecticut's most repu- 
table cardiovascular specialists. 

“Deadly,” because heart and related vas- 
cular diseases have killed more Americans 
than any other condition “by a long shot, 
every year since they started keeping statis- 
tics in 1900,” says Dr. Peter Schulman, direc- 
tor of the Cardiology Fellowship Program at 
‘The Pat and Jim Calhoun Cardiology Center 
at the UConn Health Center. Today, heart 
disease is responsible for one in every four 
deaths. 

And “preventable” because, accord- 
ing to the Centers for Disease Control, at 
least 200,000 of the 600,000 deaths annu- 
ally caused by heart disease and stroke could 
have been averted. 

In the last couple of years, the heart dis- 
ease upward spiral is finally “starting to trend 
down,” says Schulman. “When I started prac- 
ticing in the early 1980s, we were seeing 75 to 
100 major heart attacks per year here. Now, 
despite an increase in the number of patients 
we treat, we're seeing 50 or fewer cases.” He 
attributes the decrease to “advances in medi- 
cal care, fewer smokers, the use of Statin and 
other cholesterol-lowering drugs, and the 
fact that more people are adopting important 
lifestyle changes” 

Some risks are simply uncontrollable. 
These include age (the older you are, the 


greater your risk), gender (men are at higher 
risk at an early age; a woman's risk increases 
after menopause), family history (one of the 
most significant factors overall) and race 
(African-Americans, American-Indians and 
Mexican-Americans are more likely to have 
heart disease than Caucasians). In addition, 
lower-income populations carry a “tremen- 
dously higher burden of cardiovascular 
disease,’ according to Mehul Dalal, chronic 
disease director, Community Health & Pre- 
vention, with the Connecticut Department 
of Public Health. 

‘The good news: There is a lot we can do 
to prevent heart disease, including making 
behavior changes that minimize the risks we 
can control—smoking, high cholesterol, hy- 
pertension, obesity, poor diet, inactivity, dia- 
betes and stress. What's more, making such 
changes will, nine times out of 10, contribute 
to better overall health. For the record, Da- 
lal says Connecticut ranks a little lower than 
the national average in obesity and smoking 
rates, but we're right in line with the US. 
when it comes to hypertension. 

Not every health professional places the 
same degree of importance on every risk fac- 
tor (diet, for example, is one of the most dis- 
puted), but all agree that most of us can—and. 
should—do more to maintain heart health. 

“The most common thing I hear from 
heart-attack patients is ‘I can't believe this 
happened to me. I was doing everything 
right,” says Dr. Andrew Keller, chief of Car- 


diovascular Services for the Western Con- 
necticut Health Network. “I always ask: 
“Were they?” and ‘Was there any opportunity 
to do more?” 

Here’s what you can do to help your heart: 


Quit Smoking 

Smoking is the single most preventable 
cause of heart disease. The dangers are in- 
disputable; on this every cardiac expert will 
agree. Says Schulman: “When I have a pa- 
tient who smokes, I tell them ‘I hope you en- 
joyed this experience of having a heart attack 
or angioplasty . . . because you'll be back’ 

“Put it this way: A smoker is 150 times 
more likely to have a heart attack than to die 
of lung cancer?” says Keller. 

Because quitting is imperative, “stop 
smoking” campaigns are funded at every 
level of government and in private health 
care. There are a variety of recommended 
methods for quitting, many of them relying 
on nicotine-replacement therapy. Almost all 
involve a support system made up of addic- 
tion experts and/or people you trust. 


Know Your Numbers 

Along with smoking, high cholesterol and 
uncontrolled high blood pressure (or hyper- 
tension) are risk factors patients have direct 
control over, says Keller. 

‘There's really no excuse for not monitoring 
your numbers and taking action if and when 
they shift out of your comfort zone (as deter- 
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mined by your primary-care physician). 

The following are target numbers for most 
otherwise healthy men and women, accord- 
ing to Schulman: Blood pressure of 140 (or 
less) over 90 (or less); and as far as choles- 
terol is concerned, doctors look at “bad” 
and “good” cholesterol, says Schulman. The 
LDL number (L for “lousy”) for most people 
should be under 130, while the HDL (H for 
“happy”) should in women have a value of 50 
(or higher) and for men 40 (or higher). 

Both high cholesterol and hypertension 
can be treated with medication. Unfortu- 
nately, the medications that treat cholesterol 
are widely misunderstood, says Keller. “We 
get a lot of pushback from patients who read 


contradictory information in the light press 
and on the Internet,” he says. Despite a bad 
rap, Statin (and other cholesterol-lowering 
drugs) are safe and they work, he says. 

Because it can develop without symptoms 
over many years, hypertension is often called 
“the silent killer.” Unfortunately, it presents 
all too often in devastating fashion: as a heart 
attack. There are many medications known 
to effectively treat high blood pressure, de- 
pending on its severity. 

Although high blood pressure is man- 
ageable, it’s important to note that “most of 
the work around managing it happens out- 
side the doctor's office,” says Dalal. Lifestyle 
changes are key. These include maintaining a 
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healthier diet with less salt (known as the Di- 
etary Approaches to Stop Hypertension, or 
DASH diet), exercising more, quitting smok- 
ing and losing weight. 

Managing high blood pressure is a state- 
wide concern, says Dalal. To that end, the 
DPH is rolling out community-based pro- 
grams designed to increase awareness and 
proper treatment, including a pilot program 
that engages pharmacists in patient care. 
“It’s an easy access point that helps patients 
understand medication interactions,” says 
Dalal. In addition, the DPH offers hyperten- 
sion- and diabetes-control classes at senior 
centers and other facilities. 


Lose Weight, Move More 

Obesity and inactivity are hazardous to 
our health. Some 68 percent of Americans 
are overweight and obesity levels are increas- 
ing. Unfortunately, many desk- and couch- 
bound folk find that a sedentary lifestyle is a 
hard habit to break. Regular exercise eludes 
them. Only 25 percent of our workforce have 
jobs that are considered “physically active” 
which is down 50 percent since 1950. 

The American Heart Association recom- 
mends 30 minutes of moderate activity five 
times a week for everyone. (Note: Three 
10-minute periods of activity can be as ben- 
eficial as one 30-minute session.) 

Dalal is in favor of taking baby steps when 
it comes to moving more. “If you don’t have 
time to build a workout into your day, then 
park at the far end of the parking lot and 
walk the rest of the way to work,” he says. “If 
you take a bus or train, get off one stop early. 
While youre at work, take a 15-minute break 
and climb up and down a stairwell.” 


Improve a Poor Diet 

It’s safe to say that in order to maintain 
optimum health (and not just prevent heart 
disease) there are foods we should eat in 
moderation, and some we shouldn't eat at 
all. 

But not everyone agrees on the overall ef- 
fect of diet on heart health. “Diet is more im- 
portant if you're overweight because it puts 
stress on the heart,” says Keller, “but in gen- 
eral, it's not so much what you eat, but how 
much you eat” 

Health professionals who disagree main- 
tain there is a vital link between what we 
eat and how our heart functions. Some feel 
strongly that a strict vegan diet is the only 
way to prevent a wide array of chronic dis- 
eases. 

It is possible to remake your plate and re- 
tain—or regain—your health. 

Schulman treated a heart-attack patient 
whose treatment included low-cholesterol 
medication, but the patient opted to radi- 
cally change the way he ate instead. Much to 
Schulman’s surprise, the patient completely 
turned his coronary disease around. 


There is a lot we can do to prevent heart disease, including making behavior 
changes that minimize controllable risks (smoking, high cholesterol, hypertension, 
obesity, poor diet, inactivity, diabetes and stress). What’s more, making such 
changes will, nine times out of 10, contribute to better overall health. 


“It happens,” he says. “He exercises at a 
vigorous level and he eats only green and or- 
ange foods. Nothing else. He is retired and 
has a lot of time to shop, plan and cook. It 
is extremely hard to do, but it’s important to 
note that many more can do it with medica- 
tion and a prudent diet” 

“Tt can be overwhelming to start a crash 
diet. It can fail or even make things worse,” 
says Dalal. “It’s far better to take small steps 
to encourage better eating, like placing a 
bowl of attractive-looking fruit on the table 
rather than cookies or chips.” 

‘The American Heart Association recom- 
mends the following dietary guidelines for 
an adult consuming 2,000 calories daily: 

+ At least 4.5 cups of fruits and vegetables 
a day. 

+ At least two 3.5-ounce servings of fish 
(preferably oily types) a week. 

+ At least three 1-ounce servings of fiber- 
rich whole grains a day. 

+ Less than 1,500 mg. of salt a day. 

+ No more than 36 ounces of sugar-sweet- 
ened beverages a week. 


+ At least four servings of nuts, legumes 
and/or seeds a week. 

+ No more than two servings of processed 
meats a week. 

Note: Saturated fat should make up no more 
than 7 percent of your total caloric intake. 


Control Your Diabetes 

‘There's an indisputable link between high 
blood sugar (or glucose) levels and many 
chronic conditions, including heart disease. 
In diabetic patients, a lack of insulin (or in- 
effective insulin) means the glucose in the 
blood isn’t being transported into your cells. 
Excess glucose can also damage eyes, kidneys 
and other organs. 

According to Dalal, “You're at risk, even if 
your blood sugar is a little higher than usual” 
The good news is that clinical testing has 
shown you can prevent onset by up to four 
years with vigilance. 

Mild forms of diabetes can be prevented 
by diet and exercise, while more severe cases 
can be treated with insulin, administered ei- 
ther by mouth or injection. 


Find Ways to Lessen Stress 

Because there's little clinical proof linking 
stress and heart disease, some health pro- 
fessionals hesitate to include stress relief in 
treatment, much less in prevention. 

“Years ago we talked about the Type A life- 
style and how it affected your health, but the 
data [on stress] is less consistent than that on 
other factors” says Schulman. 

And yet, the American Heart Associa- 
tion offers a wealth of information on ways 
to combat stress. This includes methods of 
relaxing, finding pleasure and being more 
positive. Because debilitating stress can often 
come on fast, the AHA offers the following 
“emergency” tips for dealing with it: 

+ Count to 10 before reacting. 

+ Take three to five deep breaths. 

+ Walk away from a stressful situation, say- 
ing you'll handle it later. 

+ Go for a walk. 

+ Set your watch five to 10 minutes ahead 
to avoid the stress of being late. 

+ Break down big problems into smaller 
parts. = 
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ST. VINCENT’S MEDICAL CENTER 
2800 Main St., Bridgeport 
(203) 576-6000 or stvincents.org 

St. Vincent's Medical Center is a 473-bed 
community teaching and referral hospital with 
a Level II trauma center and a 76-bed inpatient 
psychiatric facility in Westport. We provide a 
full range of inpatient and outpatient services 
in over 50 specialty and subspecialty medical 
and surgical disciplines with regional centers of 
excellence in cardiology, surgery, cancer care, 
breast, orthopedics, diagnostics, women's and 
family services, behavioral health, senior health 
and an array of specialized services. 


WATERBURY HOSPITAL 
64 Robbins St., Waterbury 
(203) 573-6000 or waterburyhospital.org 
Waterbury Hospital is a 357-bed, mid-sized 
community and teaching hospital. Each year we 
care for approximately 15,000 inpatients, treat 
more than 160,000 people in our outpatient 
medical clinics, handle more than 58,000 Emer- 
gency Department visits, and serve approxi- 
mately 6,000 area residents in our One Day 
Surgery Program. Waterbury Hospital has one 
of the busiest orthopaedic centers in the state 
and our cardiology team has been provide car- 
diac and pulmonary patients with exceptional, 
individualized medical services. 


Medical Specialists & Services 


CONNECTICUT IMAGE GUIDED 
SURGERY 
501 King’s Hwy E., Fairfield 
(203) 330-0248 or cigsurg.com 

A pioneer in varicose vein treatment, Con- 
necticut Image Guided Surgery’s Dr. Mel 
Rosenblatt offers innovative, minimally inva- 
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sive vascular procedures. Using sophisticated 
imaging technology ina state-of-the-art facility, 
he treats vascular disease without the risks and 
pain of traditional surgery. With special tools 
to close and collapse diseased veins, he corrects 
varicose veins in a procedure requiring no inci- 
sion. One of New England’ most experienced 
practitioners in this field, Dr. Rosenblatt is the 
first in Connecticut to perform Closure® and 
endovenous laser procedures. 


CONNECTICUT ULTRASOUND & 
BIOPSY CENTER/WOMEN’S CHOICE 
MAMMOGRAPHY 
888 White Plains Rd., Trumbull 
(203) 445-0101 

Utilizing the most advanced imaging tech- 
nology, which include 3-D Breast ‘Tomosyn- 
thesis, the latest breakthrough in digital mam- 
mography, and ShearWave Ultrasound, Dr. Neil 
TT. Specht accurately evaluates masses of the 
breast and thyroid, as well as disease processes 
throughout the body. In addition to providing 
this state-of-the-art imaging, Dr. Specht has 
also been recognized by his peers as the area’s 
“expert in biopsy procedures.” We take pride in 
offering superior professional care in a friendly, 
relaxed environment. 


DANBURY ORTHOPEDICS 
226 White St., Danbury 
(203) 797-1500 or dortho.com 

Danbury Orthopedics is the area's premier 
orthopedic practice, offering Centers of Excel- 
lence and sub-specialty expertise across the 
full spectrum of musculoskeletal issues. Our 
surgeons and specialists, trained at the coun- 
try’s leading medical institutions, provide state 
of the art care for patients seeking a return to 
activity and optimal well-being. The exception- 
ally high level of expertise in the areas of joint 





replacement and minimally invasive techniques 
extends across each specialty area. 


ESANA MED SPA 
1 Audubon St., Suite 201, New Haven 
(203) 562-7662 or esanamedspa.com 
Winner of accolades such as Best Plastic 
Surgery Center and Best Med Spa from 
Connecticut Magazine, The New Haven Advo- 
cate and New Haven Living magazine, Deborah 
Pan MD and Javier Davila MD are committed 
to bringing you the most sophisticated and 
cutting edge treatments in plastic surgery and 
aesthetic care. This includes: breast/body/facial 
surgery, physician-supervised med spa treat- 
ments, and favorites such as Ultherapy and 
CoolSculpting. Of course, we have our own 
line of skin care products as well! Contact us 
to schedule a free consultation. 


NEOGRAFT HAIR RESTORATION OF 
CONNECTICUT 
231 Post Rd. W., Westport 
(203) 557-8484 or neografthairct.com 
NeoGraft Hair Restoration of Connecticut 
is pleased to offer the revolutionary NeoGraft 
NO SCAR hair transplant system. NeoGraft 
is the first hair transplantation system to 
automate the surgical removal and placement 
of hair follicles. It is a breakthrough, FDA- 
approved treatment for hair & eyebrow loss 
in men and women. As the most advanced 
hair loss solution available today, NeoGraft 
is proven to produce natural, undetectable 
results. Schedule a complimentary consultation 
with Dr. Brownell today. 


OPTICARE EYE & VISION CENTERS 
Multiple locations 
(877) 875-1394 or opticarepc.com 


OptiCare Eye Health & Vision Centers are 
the Connecticut leaders in eye care. In practice 
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Breast Cancer facts: 

Awoman has a 1 in 8 chance of developing 
invasive breast cancer during her lifetime 

Second leading cause of cancer death for 
women in the U.S., after lung cancer 

~ 85% of breast cancers occur in women who 
have no family history of breast cancer 

Higher breast density is associated with 
4x increased risk of breast cancer 

“ The mortality rate from breast cancer for 

women of all races combined is declining 
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Largest study of its kind (January, 2013) finds: 


40% increase in the detection 


of invasive breast cancers with 
use of 3D/Tomosynthesis! 


“3-D Tomosynthesis is the best tool available in the fight against breast cancer” 


We are pleased to be the only practice in Connecticut to perform 
3-D breast tomosynthesis for every one of our patients ! 
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OPEN 365 DAYS 
Just Walk In! 
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Prompt, & Complete Care 
for Non-Life Threatening 
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X-Rays, Lab, Pharmacy on Site 


“WOW - follow up phone calls 
to see how | was feeling? What 
a great facility & awesome 
staff.” Thomas W. 
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NOW OPEN! 
NORWICH: 607 West Main St. 


Le ge] 210) 
(855.349.2828) 


www.ucofconnecticut.com 


WHERE THE DOCTOR 
WAITS FOR YOU 





For more information, see page 106 


SPECIAL ADVERTISING SECTION 


HEALTH CARE 


Resource Guide 


for over 30 years, OptiCare has built a reputa- 
tion of leading the way in medical, surgical and 
technological breakthroughs. Whether it is the 
latest in cataract surgery, the newest treatment 
of macular degeneration or the newest technol- 
ogy for the detection of eye disease, you can al- 
ways trust OptiCare to offer you total eye care. 


SAVIN CENTER P.C. 
134 Park St. #3, New Haven 
(203) 865-6143 or savincenter.com 

The Savin Center is the premier destination 
for achieving and maintaining skin health 
and beauty with advanced techniques and 
personalized care. Dr. Ronald Savin and Dr. 
Lisa Donofrio are among the most highly 
regarded experts in the world of dermatology, 
skincare clinical trials, cosmetic anti-aging 
and body contouring. The Savin Center’s 
dedication and passion for health and beauty 
is evident in their patient’s satisfaction and 
outstanding results. 


Retirement Communities/ 
Senior Options 
MASONICARE 
22 Masonic Ave., Wallingford 
(888) 679-9997 or masonicare.org 
Masonicare is Connecticut's leading not-for- 
profit provider of senior healthcare and retire- 
ment living. Our continuum of care includes a 
continuing-care retirement community (Ma- 
sonicare at Ashlar Village) in Wallingford, 
assisted-living communities in Wallingford 
and Newtown, home health and hospice care 
statewide through Masonicare Home Health & 
Hospice, as well as long-term care and both in- 
patient and outpatient rehabilitation. 


Nursing Care 


RIDGEFIELD VISITING NURSE 
ASSOCIATION 
90 East Ridge, Ridgefield 
(203) 438-5555 or ridgefieldvna.com 

RVNA is your VNA, celebrating 100 years 
of exceptional care in Western Connecticut. 
Our missions are to provide exceptional home 
and community health care services, support 
public health and safety and promote the high- 
est quality of life in our community. We offer 
medical and non-medical home health care; 
travel, immunization, vaccination and wellness 
child clinics; disease management programs; 
rehabilitation including physical, occupational 
and speech therapy; case management; medical 
social services; a quality living at home pro- 
gram and lifeline services. . 








Millio: 
suffer pain and 
embarrassment from 
varicose veins. 


Now, there’s a painless 
way to treat them. 


Dr. Mel Rose lat, Connecticut's 

‘in image guided 

fected a new, 

minimally in treatment that will 

get to the reot of the vascular 
disorder that causes ae ir varicose 
veins, and have. ack on your 
feet the same day. 


Find out how thousands of patients 
have eliminated leg pain and 
unsightly varicose veins with this 
virtually painless procedure that is 
covered by mast 
health insurance plans. 


women 





Call our office today 
to schedule a consultation or to 
request more information. 

ose ra 


aS la. 


Connecticut Image Guided 
Surgery, PC 
501 King’s Highway East, Suite 110 
Fairfield, CT 06825 
203-330-0248 





For more information, see page 106 


DO more of what you love “4 


The big chill is a thrill! But if you take a tumble, get back 
on board with Danbury Orthopedics. 


Our expert team of surgeons and specialists can 
help you recover from icy spills and other sports 
or work-related injuries. Our comprehensive 


treatments cover everything from osteoporosis 
to joint replacement and relief of chronic pain. 
Experience the ultimate in specialized and 
compassionate care, close to home. 


Keep winter wonderful, with the pros at 
Danbury Orthopedics. 





DANBUR * NEW MILFORD RO DEG Etre) EID: SOUTHBUR 


Bx DAN B U RY FOR APPOINTMENTS OR INFORMATION 
d) ORTHOPEDICS please call 203.797.1500 


Exceptional Care. Real Results 


or visit our website: dortho.com 


a member of Western CONNECTICUT ORTHOPEDIC SPECIALISTS 





For more information, see page 106 





ESTABLISHED 1914 





We've come a long way... 


celebrating 100 years of 
exceptional care 





Whether you are returning home from the hospital, traveling to a foreign 
ere) country or needing to update your vaccinations, you can receive 
w= comprehensive care with RVNA‘s extraordinary and professional staff. 


ETOP] One call will provide all the support you need. Your time is valuable. 
al : 
Acar: RVNAss care is remarkable. 


For nearly a century, our exceptional home and community health 
Ya}: WeaLrnoane ar Home care services have been available throughout Western Connecticut. 


\) 
rv Nn , | 90 East Ridge | Ridgefield, CT | 203.438.5555 | ridgefieldvna.org 
Like us on Facebook | Follow us on Twitter 
RIDGEFIELD VISITING 
NURSE ASSOCIATION 














For more information, see page 106 





one GT 


Convert sunlight into a snowboard. 


Apply for a CT Solar Lease and start converting sunlight into savings. 


With flexible, no money down lease options and a comprehensive 


bad 
insurance and warranty program, you can make a worry-free investment > ©, 


xX v, 
and save money for years to come. Learn more at GoSolarCT.com gosolarCT.com 


IM CUNE PHOTO 


The first time | meet Renee Dupuis, she’s 
driving a black Buick—a Carbon Black Me- 
tallic 2011 Buick Enclave, to be precise. It’s 
the sort of SUV you'd expect a mom to drive 
to soccer practice—nothing fast, nothing 
sexy. Inside her perfectly normal car, Re- 
nee seems like a perfectly normal driver. 
She’s following road signs, stopping when 
the lights are red and accelerating, very 
gently, when they turn green. She seems 
bored. She drives with one hand, the other 
fiddling with the radio knobs or holding her 
cell phone or drumming on her right knee. 

Renee is not, in fact, a perfectly normal 


driver. You wouldn’t know unless you hap- 
pen to catch her daydreaming, her dark 
blue eyes glazing, the arrow on the speed- 
ometer climbing steadily rightward, hit- 
ting 30 mph, then 40... 50... 65... This is 
Renee in her element, speeding smoothly 
along the curvy back roads of Glaston- 
bury, the river town where she has spent 
her life. When there are no other cars on 
the road, she could coast like this forever 
(or at least until the next stop sign). That's 
why she hates big cities: too many drivers, 
too much traffic and too much time stuck 
behind people who drive too frickin’ slow. 
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enee was just not built to drive a boring 

black Buick on the back roads of Glaston- 
bury or anywhere else, But the NASCAR rac- 
ing season starts in late March, which means 
her two race cars are hibernating in her 
garage-cum-workshop, one taken apart so 
thoroughly that only the skeleton of its frame 
remains until she rebuilds it in the spring. She 
is stuck with the Buick for the long winter, so 
she makes do with a few moments of reverie, 
those times when she allows herself to acceler- 
ate, imagining that she’ crossing the finish line 
ona banked track to jubilant cheers. 

Now 41, she has raced cars for almost as long 
as she’s been alive. When she was only a year 
old, her father placed a tiny electric ladybug- 
shaped car under the family’s Christmas tree. A 
few moments later, he heard a crash and found 
Renee covered in tinsel and ornaments: Shed 
driven the ladybug straight into the tree. By 4, 
she had graduated from her toy bug to a min- 
iature blue-and-gray race car, competing in the 
Quarter Midget racing division for kids up to 
age 15, and accumulating enough trophies to 
line a wall of her garage. 

After graduating from UConn, Renee be- 
gan focusing on her racing career full-time, 
competing on the NASCAR Whelan Modified 
Tour and, during a regular season, running 
anywhere from five to 14 races on tracks on 
the East Coast. In 1999, she became the first 
woman to win a NASCAR race at the now- 
defunct Riverside Park Speedway in Agawam, 
Mass. Her remarkable victory was chronicled 
the following year in two sports exhibits at The 
Women's Museum, a Smithsonian affiliate in 
Dallas. That was her favorite race; she keeps a 
fragment of the Riverside track ina glass case 
on the left wall of her garage, along with tick- 
ets, receipts and other memorabilia of the day. 

‘As we round the curves en route to Renee’s 
garage, I joke that she must have had an easy 
time passing her road test. She laughs sheep- 
ishly and offers a surprising confession: She 
actually came this close to failing. The driv- 
ing instructor who administered her test in 
Wethersfield said she was cutting her left turns 
too sharply—the sort of move that speeds you 
up on the track but can be dangerous on the 
road. “Another sharp left and you'll fail? her 
proctor warned. At that point, Renee had been 
driving on back roads with her dad for nearly 
four years and in race cars for almost 12. 

Renee still cuts her lefts alittle too sharply; 
she can't help it. She was built to race. “It gets 
in your blood” she says, “and you just can't 
get away from it” 


enee’s garage smells of gasoline, metal, 

must, horses and hay, the last two because 
the garage is attached to a stable of seven 
horses. (General Granite, alias “Gnat,” astately 
bay Hanoverian, is a favorite.) The structure 
is nestled at the bottom of the driveway, part 
of the family-owned farm operated by Re- 
nee’s parents, David and Kathe. They named 
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it Race Hill Farm, appropriate because despite 
the horses and the occasional llama, the heart 
of the farm has long been Renee’s garage, her 
home sixty hours a week during the season. 

Renee shares the racing gene with her fa- 
ther, who gave up competing at Connecti- 
cut’s Stafford Motor Speedway to support 
her career, and her brother, Jason, who now 
serves as her crew chief. They feature promi- 
nently in the photos that line the garage 
walls; her favorite is a faded one in the right 
corner, taken at the old family gas station— 
she’s about 6, lanky and blonde, perched on 
the trunk of her father’s race car in shorts and 
a striped tank top. She's smiling up at David, 
who’ leaning on the car beside her, hands 
clasped across his waist, head tilted toward 
his daughter. In the foreground is Renee’s 
own tiny pink race car, less than one-quarter 
the size of her father’s behemoth. Both cars 
bear the same number: 90. 

In photos and outside of them, Renee is 
one of the guys. She's most comfortable in 
jeans, a gray sweatshirt and, when it’s cold, 
a black-and-blue windbreaker. She's pretty, 
with deep-set blue eyes and a dimpled smile, 
but she doesn’t flaunt it. Tonight, she’s tied 
her dirty blonde hair in a ponytail and under 
a men’s sports cap. She never wears a dress, 
and she hates heels (“Id rather be in my rac- 
ing shoes,” she says). It's no surprise that 
most of Renee's friends are men. She feels 
more comfortable around them. 

Renee likes to say she was born without 
the gene that makes you want children, but 
it seems to me she already has two, and they 
sit in the center of the garage, pampered and 
well-groomed. One has been stripped to its 
chassis and covered with a beige sheet, but 
the car that bears her father’s number is in the 
open—palatinate blue with a solid red frame, 





and covered with dozens of corporate stick- 
ers—Mobil, Coors Light, Mechanix Wear. 
Her cars are sleek, light and fast, weighing 
about half as much as a typical street car and 
clocking up to 160 mph. 

Renee knows everything about her cars— 
how to change a tire, how to adjust the shocks 
and springs, how to dismantle the rear with a 
M-inch wrench, ‘This wasn't always the case. 
(One night in high school, she was watching Ja- 
son fix up his car in the garage when he asked 
for her help. She balked. He looked at her in dis- 
belief, saying “Just because you're a girl doesn't 
mean you can't learn how to work with cars” 
‘And from then on, she did. She likes to say that 
even though she has a crew of six or seven guys 
who are trained engineers, she has never asked 
them to do anything she could do herself. 

Seeing Renee in charge rubs some men the 
wrong way. When she talks about these guys— 
like a mechanic she hired in 2010—she gri- 
maces, She remembers one night in her garage, 
watching him reconfigure the car’s rear hub 
assembly. She saw that hed forgotten to screw 
one of the parts tightly in place, but when she 
confronted him, he was belligerent, yelling 
that hed done nothing wrong. “I could've told 
him anything, nice as pie, and there would've 
been resistance just because I'm not a guy,” she 
says. “As soon as Jason stepped in and told him 
he was wrong, he was okay with that. 

“It's my frickin’ ass in that race car, my 
safety on the line” she says, her voice ris- 
ing over the hum of the radiator. “If I want 
to double-check someone’ work because I'm 
concerned for my own safety, you bet I'll do 
that. Whether I'm right or I'm wrong, you've 
gotta give me some respect. I don't care how 
tough it is on a guy's ego.” 
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enee has said men can be assholes. If the 
history of female drivers is any indica- 
tion, she may have a point. 

In 1914, Motor magazine sponsored an 
essay contest to answer the question: “Do 
Women Make Good Drivers?” In response, 
one S.P. Foster, of Elmer, New Jersey, wrote 
that women were no fitter to operate auto- 
mobiles than they were to pilot ships or com- 
mand armies. At least it wasn't their fault. 
“They were born that way,” he concluded. 
Some women thought so, too. Motor colum- 
nist Margaret R. Burlingame wrote in 1913 
that the female mind was not “trained to 
quick action?’ unable to deal with speed or to 
make snap decisions to avoid a crash. 

Needless to say, female race car drivers 
were rare. The best-known woman speedster 
of the early 1900s was the wealthy Joan New- 
ton Cuneo of Long Island. Driving a gasoline- 
powered touring car, Cuneo won multiple 
races between 1905 and 1909 and broke sev- 
eral speed records. But when the American 
Automobile Association banned women from 
competing, effectively ending her career, she 
did nothing. “Would that I could cultivate 
some suffragette tendencies and fight for my 
rights,” she said. “But I can't, having instead 
always tried to keep the woman’ end in auto- 
mobiling sweet, clean, and refined” 

Fast-forward a century. Women can drive, 
vote and compete in the Indy 500. ‘There has 
been a slew of successful female racers— 
Janet Guthrie, Shawna Robinson, Danica 
Patrick—though it’s troubling that a quick 
Google search for “female race car drivers” 
turns up results like “The Top 15 Hottest 
Female Race Car Drivers” Women seem to 
inhabit a sort of liminal space on the track, 
sometimes legitimate competitors but more 
often sex symbols—or cute props. 


ARREN MCCOLES 


om nascar 


In the 1960s cartoon “Wacky Races? in 
which drivers competed to become the World's 
Wackiest Racer, the lone female participant, 
Penelope Pitstop, was a Southern belle who 
drove a fancy pink convertible (the Compact 
Pussycat) that doubled as a rolling beauty par- 
lor. She would stop during races to primp her 
hair or touch up mascara, but the men, being 
gallant, usually gave her the right of way. 

Once, Renee was qualifying for a race at 
‘Thompson International Speedway, finishing 
up two solo laps against the clock that would 
determine her starting spot. When she stepped 
out of her car, she saw that she was ranked first. 
‘The next competitor, an alpha male, turned 
to his crew chief and said, “If I don't beat her 
score, you can take the seat out of my car” Two 
laps later, he was seatless—and pissed. 

“This sort of stuff happens all the time,” 
she says. “The attitude really gets to me” 


fhe funny thing about speed in a race car is 

that you don't feel it when you're traveling 
around the track. Race cars are built without 
speedometers; the only speed that matters is 
how fast you get to the finish line. You feel how 
fast you've been going only when you come to 
a sudden stop, usually an accident, with mas- 
sive inertia propelling you forward. 

Every driver has an accident story, and 
Renee's is from 2001, at the Stafford Motor 
Speedway. Shed just come off a turn when 
the car nearest her drifted to the right, tires 
colliding with Renee’s and launching her car 
straight into the air. Seconds later, it landed 
on its nose at the base of the track wall, tee- 
tering for a moment before falling atop an- 
other vehicle, The next thing Renee remem- 
bers is that she was barely conscious, trying 
to escape from a crushed car that was on 
fire—flames dancing around the wheels and 
smoke billowing into the clear April sky. 

She broke nearly every bone in her left foot 
and lost significant amounts of tissue in her 
left knee and femur, but after four surgeries 
and months of recovery, she headed straight 
back to the track. 





Renee appears to belong to that strange 
breed of person who is not afraid of anything. 
You can't be afraid of dying if you want to be 
a race car driver, she says, just as you can’t be 
afraid of water if you want to be a swimmer. 
Almost every track has seen death, some more 
than others. Renee has witnessed two racers 
die firsthand, both in Thompson. First in Au- 
gust 2004, when Tom Baldwin's car crashed 
into a concrete block in the infield; the second 
in August 2007, when John Blewett III's car 
spun several times and crashed into another. 
Renee continued to race. 

If I had to guess, though, Td say there is 
something Renee fears, something like the 
absence of speed. She is happy only when she 
is moving, striving, achieving—when she’s 
setting and exceeding what once seemed like 
impossible goals. What motivates her is sim- 
pler than a desire to prove herself in a man’s 
world, although that’s part of it—it’s a desire 
to become the best possible version of herself. 
It explains why she’s so uncomfortable in the 
off-season, so unwilling to take time off, and 
why this past winter instead of relaxing she 
took up dressage and formulated more rigor- 
ous workouts. 

It also may explain why Renee has been 
unhappy at her other job at the Boilermak- 
ers Northeast Area apprenticeship program 
in East Hartford. She has been working there 
since high school, but has remained a sort 
of glorified secretary. It’s a field, like racing, 
dominated by men. So for now, she’s stuck 
where she is. 

At 41 (though she looks 30), Renee would 
be washed up if she were a basketball player or 
an Olympic swimmer. Race car drivers last a 
long time. Still, she'll have to retire within ten 
years. This is a sobering thought, but not one 
to which she gives much attention. She'll prob- 
ably stick around the racing world in some 
form, but she’s not making plans just yet. She'll 
keep on moving until she gets there. » 
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UNDER 
A FORTY 


CLASS OF 2014 





This year’s best and brightest among Generation Next include philanthropists, artists, 
community leaders, athletes, educators and entrepreneurs—all nominated by friends, 
family, coworkers, admirers and Connecticut Magazine editors. 

BY RAY BENDICI, DOUGLAS P. CLEMENT, PAT GRANDJEAN, CATHY ROSS, VALERIE SCHROTH, & JENNIFER SWIFT 








Chion Wolf, 33, Plainville 
Producer, WNPR's “The Colin McEnroe Show” 

It was Chion Wolf's charitable spirit that 
opened doors for her at WNPR. After she 
volunteered for one of the station's fund drives 
in 2006, the good deed led to an internship 
and eventually to “The Colin McEnroe 
Show” as announcer, producer, writer and 
occasional sidekick. A local celebrity in her 
own right now, Wolf also spends her time 
helping out arts organizations and many 
causes in the Greater Hartford community. 
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She's also a founding member of the Hartford 
Hot Several marching band, in which she 
plays trash can bass drum, and champions 
the Hartford Has It campaign. 


Jessica Carso, 33, Middlefield 
Development director, Connecticut 
Humanities, Middletown 

Jessica Carso’s philanthropic work has put 
her in high demand in the nonprofit sector, 
but, more importantly, as an advocate for 
social change she’s making a difference in 
people's lives. Carso’s effective fundraising 
helped launch Wesleyan University’s Green 
Street Arts Center into the forefront of the 
Middletown arts community. She now is 
Director of Development for Connecticut 
Humanities, and is passionate about her 
volunteer work with the Middlesex County 
Community Foundation, where she helps to 
raise money for programs that will empower 
women and girls in the county to be self- 
reliant and reach their full potential. 


Vincenzo M. Landino, 28, 
Wallingford 
Development manager, Connecticut Chapter 
of the Cystic Fibrosis Foundation 

Vincenzo Landino uses his energy and 
charisma to make the world a better place. At 
the Cystic Fibrosis Foundation he is one of 
the principals behind “New Haven’s Finest)” 
an event created last year to honor local 
business professionals. Known as an idea man, 


Landino is also the founder of the HubCap 
(hubcapwallingford.com), a one-of-a-kind 
NBIA Certified Business Incubator recently 
opened in downtown Wallingford. Business 
pros will be on hand to give guidance to new 
start-up companies and will mentor local 
public school students. Workshops and classes 
will be offered as well. We think Landino’s 
concept is a winner that will be a shot in the 
arm for many aspiring entrepreneurs. 


Lily Gagliardi, 27, Middletown 
Heart disease prevention activist 

Lily Gagliardi was born with an extra 
pathway in her heart. The condition was 
difficult to diagnose and wasn't identified 
until she was in high school. Surgery 
corrected the defect, but her experience 
inspired her to start Lily's Kids Inc. to 
educate and help other young people with 
similar heart conditions. Her work led to last 
year's passage of a law in Connecticut that 
now requires hospitals to screen for heart 
disease in all newborns. She also developed 
the Heart Yourself program that teaches 
children and their families how to keep their 
hearts healthy (she presented the program 
at the 2012 National Health Promotion 
Summit in Washington, D.C.). Last year the 
Connecticut General Assembly awarded Lily 
a special citation for her continuing efforts as 
a community leader. 


Connecticut state representative 

Tt was May 2008 when Matthew Lesser 
was selected to run as a candidate for state 
representative. He was still in college, but 
had already earned a political reputation 
for himself throughout the state, credited 
with garnering huge voter turnout among 
students. He had worked on campaigns for 
big names, like Obama and Kerry. He was 25 
when he first took office, but now in his third 
term, Lesser is still making waves, winning 
his last election in 2012 while battling 
testicular cancer. He was nominated by a 40- 
under-40 alum, who said “Matt is a strong 
progressive voice in the state legislature 
on democracy issues, economic justice 
and the environment.” Lesser has lived in 


Middletown, where, despite his role in state 
government, he still serves on numerous 
local boards and commissions. 





Film producer 

David Gere must have a clone or two— 
how else could he do all this? He's produced 
and acted in full-length movies, short films, 
documentaries and music videos. He founded 
Shadow Films and is a producing partner at 
Woodhaven Production Co., where he has 
a five-film distribution deal with Universal/ 
Screen Media. Currently, he’s winding down 
filming of Sensory Perception, with an all- 
Connecticut crew, and will exec-produce Star 
Trek Equinox: The Night of Time. Gere also co- 
owns Bluu Café & Ultra Lounge in Danbury. 
In addition, he gives time to Middlesex United 
Way, Ability Beyond Disability and No Bully 
Zone, and mentors young adults interested in 
the entertainment business. 


Connecticut state representative 

After work brought him to the Elm city, 
now State Rep. Gary Holder-Winfield 
began work with grassroots organizations 
in an area always passionate to him: social 


Khalilah Brown-Dean, 37, New Haven 


Associate professor of political 


nce, Quinnipiac University 





Her scholarly work on the political dynamics with regard to the American criminal ustice system and vot- 
ing-rights policy has garnered international attention. (She convened a 2005 national conference in honor 
of the 40th anniversary ofthe Voting Rights Act.) She's been a political analyst, adviser and commentator 
for CNN, PBS, National Public Radio and the Wall Street Journal, and serves as a senior justice advocate for 
the Soros Foundation. Brown-Dean has authored the soon-to-be-published Diversity in American Politics 
and Once Convicted, Forever Doomed, which examines the consequences of mass incarceration for local 


communities and neighborhoods. 


How did you develop your interest in your 
particular areas of expertise? 

| grew up in Virginia, and at one point par- 
ticipated in a voter registration project. Someone 
said to me, “I'd like to register, but | can’t vote.” 
| naively replied, “Of course you can; you're an 
American citizen—we can all vote.” It turned out 
that he had been convicted of writing a bad check 
years earlier, and in Virginia that meant he'd lost 
his right to vote for the rest of his life. That's what 
got me interested in the questions, “What is de- 
mocracy? What does it mean to be a citizen?” 

My interest in criminal justice was sparked 
when a cousin of mine was murdered three years 
ago. It got me involved in the welfare of victims’ 
families. We spend a lot of time talking about 
developing a system fair to perpetrators of crime, 
but rarely talk about victims’ rights. | launched 
a foundation in January called the Community 
Dignity Fund, which provides financial, legal and 
counseling assistance to those families. 


What are your concerns regarding the Supreme 
Court's recent gutting of the Voting Rights Act? 

{think it will impact the communities we already 
know are most vulnerable—urban residents and 
older Americans—not just in the South, but across 
the U.S. We've known for the last eight years that 
they still face big hurdles when they've gone to vote, 


even with federal protection. | expect these prob- 
lems will increase and stretch across party lines. 


There’s been a fair amount of coverage in the 
media recently about the rise of African-Ameri- 
can faculty in higher education, particularly the 
Ivy League. You were previously an assistant 
professor at Yale, but were denied tenure. Do 
you find the expectations placed on you as a 
faculty person are greater? And are we really 
seeing more African Americans in positions of 
prominence, or is that a myth? 

I think the expectations are the same, but the 
demands are much greater—not just fram uni- 
versity administration, but also the community, 
You get put on the national stage very quickly, and 
you have more students clamoring for your atten- 
ttion and support. That's not just specific to the Ivy 
League. Once you get someone in that position, 
they also become the “go-to” nominee for every 
committee, every special role. It’s extremely chal- 
lenging to try to balance all that. 

And yes, | think the idea that that there are 
more African-American faculty members getting 
ahead in higher education is a myth. If anything, 
what we end up doing is fighting to maintain the 
status quo. If we manage to hire four professors of 
color this year, it’s to replace the three who didn’t 
get tenure last year. So we end up at a standstill. 
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justice. Holder-Winfield has continued that 
trend and, serving now in his third term in 
the General Assembly, is largely credited 
with working to repeal the death penalty in 
Connecticut. He's also endeavored to focus 
the state on early-childhood education, 
the Trust Act and a program to stop racial 
profiling, and fought to end discrimination 
against transgendered people. Originally 
from the Bronx, Rep. Holder-Winfield 
credits his experience of growing up in a 
tough environment, watching his father 
succumb to drugs and his mother struggle 
as a single parent as being the source of his 
passion for social justice. Holder-Winfield 
has larger political ambitions—he ran for 
New Haven mayor last year and has now 
announced a run to fill Toni Harp’s senate 
seat. 


Former boxer, motivational speaker 

At age 16, Sammy Vega was cleaning 
law offices. These days he’s office manager 
for Dressler Strickland, which means 
coordinating four buildings serving 35 
employees. That's hardly why Vega is on 
this list. As an amateur boxer, he won 
seven national championships and a 
bronze medal at the 1997 World Junior 
Olympic Championships, among other 
accomplishments in the ring, which included 
being ranked No. 1 in the U.S. and No. 4 in 
the world in his weight class at one point. 
Outside the ring, Vega is a role model and 


motivational speaker who, as executive 
director of Mega Education, inspires inner- 
city students to maximize their potential. 





Director of Anti-Blight & Illegal Dumping, Of- 
fice of Neighborhood Revitalization, Bridgeport 

Rosario began his career in Bridgeport 
mayor Bill Finch’s office as a constituent ser- 
vices representative. In 2012, he was put in 
charge of anti-blight services. Among other 
responsibilities, he works with Bridgeport 
neighborhoods in the “Clean and Lien” pro- 
gram, which removes severely distressed 
buildings and puts a lien on the affected 
property. When he took on this role, there 
was a backlog of 900 buildings on the blight- 
ed property list; now, says the mayor's office, 
that number has beeen reduced to 500, and 
the average inspection turnaround period 
for these properties has fallen from 180 days 
to 30. He's also a member of the statewide 
anti-blight task force. 


Q&A Margaret Middleton, 34, 
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Author, The Hidden World (Age of Tolerance) 
The nephew of former NBC Sports chief 
Dick Ebersol says he’s worked on more than 
50 books already, but its the first, published by 
Koehler Books in December, that everyone's 
talking about. Like his Harry Potteresque Hid- 
den World protagonist Nate Williams—who, 
after suffering a premature heart attack, finds 
out he's a shapeshifter—Bbersol discovered 
his passion for writing after a debilitating ill- 
ness at 15 left him wheelchair-bound and un- 
able to attend school. Now he’ recovered and 
a freshman at the University of Virginia, with 
acommitment from Koehler to publish all five 
projected volumes in the Hidden World series 
(No. 2 is finished), and three other completed 
manuscripts he’s shopping around. 


Press secretary to Gov. Malloy 

Members of Connecticut media may see 
a familiar byline pop into their inboxes now 
and then when a statement from Gov. Dannel 
P. Malloy’s press secretary arrives. Samaia 
Hernandez was named to the governor's 
communications staff last year, after she 
spent years working for Connecticut media, 
including WNPR, the Hartford Courant 
and Meriden Record-Journal, Among 
other accolades, Hernandez earned a first- 
place reporting award from the Society of 
Professional Journalists for a story she wrote 
about a Hispanic plaintiff in a discrimination 
case lodged with the U.S. Supreme Court. 


West Haven 
L 


Inspired by the plight of veterans trying to deal with the aftermath of combat trauma, Margaret Middleton connected with 
fellow attorney Howard Udell to found the Connecticut Veterans Legal Center (CVLC) in 2009, the first organization in the 
‘country to integrate legal services into the Veterans Administration mental health care. Working with attorneys from across 
the state who volunteer their time, CVLC has been able to help more than 900 veterans recovering from homelessness and 
mental illness overcome barriers to housing, health care and income. In addition, Middleton is a clinical visiting lecturer at 
Yale Law School and has also testified before the House Committee on Veterans’ Affairs regarding military sexual trauma 
and the VA's disability compensation benefits process. 


What do you think has been the big- 
gest impact of your work at CVLC? 

Our fantastic partnership with VA 
here in Connecticut has helped the VA 
nationally embrace the idea that law- 
yers should be part of the team helping 
veterans rebuild their lives. My hope is 
that in the near future, VA will help 
veterans across the country access 
programs modeled on CVLC. 


Whatare your goals for CVLC? 

‘We want to show that legal help not 
only improves veterans’ financial stabil- 
ity, but reduces stress and improves well- 
being. We are really excited to be starting 
a first-of-its-kind study funded by Bristol- 
‘Myers Squibb Foundation to evaluate 
mental health outcomes for veterans who 
get legal help integrated with VA care. 


What is one thing about your work 
and CVLC that most people would be 


surprised to know? 

A lot of people are surprised to find out 
that CVLC is a privately funded nonprofit. 
What we are doing makes so much sense 
that people assume the VA already does it! 


How has your work at CVLC and at Yale 
Law Schoolimpacted you as a person? 

Seeing both the CVLC and the clinic 
grow and thrive in just a few years has 
exploded my understanding of what is 
possible. Let's think big! 


When you're not busy advocating for 
veterans or lecturing, you like to ...? 

Do burpees! | am evangelical 
about Bodyology Fitness Studio in 
Hamden which has turned me into a 
box-jumping, weight-lifting exercise fa- 
natic. Also, last year a few friends and | 
started an improv comedy group in New 
Haven called Tiny Dictator. Look out for 
our show at ArtSpace sometime in 2014. 


Wheelchair athlete 

Despite playing a sport that has an off- 
season, Ryan Martin doesn't take time off 
from basketball. Despite being a double am- 
putee with Spina Bifida, the wheelchair ath- 
lete plays on a professional basketball team in 
Madrid. But when he’s not in Spain, you can 
see Martin on the court playing, cheering or 
coaching. He founded the Ryan Martin Foun- 
dation, which, among other activities—such 
as mentor talks, speaking engagements and 
helping to develop sports camps for wounded 
veterans—hosts a basketball camp each sum- 
mer for children with disabilities, completely 
free of charge to campers. The camp has 
grown each year—and has exposed children 
from across the state to the sport of basket- 
ball that took Ryan around the globe. Prior to 
competing professionally, Martin also played 
in college, during which he participated in 
the National Wheelchair Basketball Associa- 


tion national title game. Ryan was raised in 
Somers, one of 12 children. He is also a pro- 
gram coordinator for the Hospital of Special 
Care mentorship program, and volunteers at 
other sports camps. 





Violin virtuoso 

When Sirena Huang played the Sibelius 
Violin Concerto with the Hartford Symphony 
in December, it was, perhaps, a bittersweet 
homecoming for the Windsor native, Loomis 
Chaffee graduate and Juilliard sophomore; 
her last concert as artist-in-residence with 
the HSO and one of the first after signing with 
Columbia Artists Management as a point of 
departure for a global presence and career. 
Articulate, poised and passionate about the 
music, and praised for the grace, clarity, 
narrative voice and growing intensity in her 
playing, Huang is a Connecticut prodigy on 
the cusp of classical music stardom. 


Q&A: 


‘When Daniel Trust was 


wandan genc 
A 


his family sought 


= fefuge in a church during one incident in 
=the 1994 Rwandan genocide. His mother 
held his hand—and minutes later she was 
dead, murdered by machete-wielding Hutus 
slaughtering Tutsis. His father and two sisters 
were also killed in the genocide. Tragedy did not 
break Trust; it made him determined to change 


the world. Today, Trust is a TD Bank employee 
and an in-demand motivational speaker with a 
message of peace and hope, especially for the 
LGBT (Lesbian, Gay, Bisexual and Transgender) 
community. After “coming out” as gay, Trust 
‘helps young people navigate issues of sexual 
identity amid a still intolerant world, as his 
foundation also funds scholarships devoted to 
‘improving education for Connecticut students. 
We asked Trust to elaborate on a few of the 
many things that have made his life different, 
important. Here's what he had to say. 


At this point, how would you describe the impact 
on your life of what you experienced in Rwanda? 
The experiences | had growing up in Rwanda as 
an orphan have made me appreciate life more as 
an adult and have certainly made me a stronger 
person. Every day before | go to sleep and when | 
wake up in the morning, | make sure | thank God for 
my good health, family and life. | often think about 
all the people around the world who slept hungry 
because they couldn't afford to buy food. | think 
about that child who can't go to school because 
his/her parents can't afford to pay his/her school 
tuition, | think about all the men and women who 
are willing to work so they can provide for their 
families but can't find work, and | think about that 
child who has malaria because his/her parents 
couldn't afford to get a mosquito net for protection. 
‘My experiences in Rwanda have certainly taught me 
to appreciate the little things we take for granted 
here in the United States. 
What's the best advice you can give young 
people struggling with their sexual identities, or 
identities in general? 

My best advice for a young person struggling to 
find their true sexual identity is to first accept him/ 
herself for who they are and know that you aren't 
alone on this journey. You have so many great people 
around you who care for you and are willing to help 
you find your true self. It's not an easy process but 


Member, New Britain City Council 

Manny Sanchez was the youngest member 
of New Britain’ common council at age 22— 
and now during his full second term on the 
council is continuing to shine. Between his 
work on the council, serving on several other 
boards and commissions, and working full- 
time at Goodwin College, Sanchez also finds 
time to coach the Connecticut Roughriders 
basketball club, which plays across the country, 
and spearhead initiatives for the city. Hes 
recognized for helping to bring a national 
monument to New Britain memorializing 


Daniel Trust (Ndamwizeye), 24, Bridgeport 





with the help of your loved ones, you can become 
YOU—you can find your true purpose. When | 
struggled with my sexual identity, | always thought 
there was something wrong with me to the point 
where | almost committed suicide, but it wasn’t 
until | accepted myself for who | was and opened 
up to my best friend, who helped me understand 
that no matter what my sexual orientation was he 
still loved me as his brother. He assured me that 
| was a good person and encouraged me to get 
professional help—so | did and here | am today. 
1am so happy | got the courage to open up to him 
despite being afraid of being rejected. | hope you 
can find someone you trust and love who can help 
you on this journey of finding your true self. 


Where do you see Daniel Trust 5 or 10 years from now? 

| feel really good about the future. God has 
really been awesome to me. Five years from now 
| will be a full-time motivational speaker, giving 
presentations all over the world on LGBT issues, 
social justice and human rights. | plan to be a 
published author by the time I'm 30 with one or two 
New York Times best sellers under my belt. At this 
point my foundation, The Daniel Trust Foundation 
Inc., will be well positioned to make significant 
impact on the lives of LGBT youths and orphans 
worldwide. In addition, we will continue to recognize 
local and international students and teachers who 
do great things for their communities. 


Borinqueneers—the name given to the 65" 
infantry of the U.S. Army—which fought in 
World War I, World War II and Korea, despite 
being a Hispanic segregated troop. Politics may 
just run in his blood—Sanchez is the nephew 
of Connecticut state Rep. Robert Sanchez. 


TV anchor 
Weekday mornings, residents around the 
state can wake up to Erika Arias anchoring 
the morning news for Fox CT. A mom 
who has had her fair share of TV news gigs 
through the country, she wasn't always 
content reporting from a news desk. Arias was 
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Colleen Kelly Alexander, 
38, Clinton 


Motivational speaker and writer 





In October 2011, Alexander—a competitive 
triathlete—was run over and ripped apart 
by 2 30-ton freight truck during a routine 
bioycle ride. She flatlined twice in the hours 
following the accident, received more than 70 
blood transfusions and spent five weeks in a 
coma. Despite dire medical predictions, she’s 
resolutely on her feet and back on the athletic 
circuit, having completed more than three- 
dozen events (including road races and Half- 
Ironman competitions). She's also become a 
tireless public speaker/advocate on a variety 
of subjects, including personal empowerment, 
blood donation and bicycle safety. 


What has been most surprising for you about 
your experience? 

The incredible community support | received. 
The reason I'm here is because of so many blood 
donors; there are these unsung heroes every- 
where, yet Ill never know who they are, 


What has surprised you most about yourself? 

That my drive didn’t go away. The same 
drive | had prior to this trauma accelerated a 
bit because | was very angry about the things 
| had lost, the pain | was in and the new life | 
had to face. | finally had to accept that | could 
either continue to be angry or turn that anger 
into action for change, which has been really 
healing and very powerful, 


What's the next big challenge you're facing? 

| still have six or seven more operations 
to get through—t’ve had 22 so far—but I'm 
taking this year off from surgery. | didn’t want 
to undergo any more anesthesia for awhile, so 
the goals for now are to get my body as strong 
as | possibly can and to continue speaking, 
advocating and being a catalyst for change. | 
started working on a book in December. And | 
speak at a lot of the racing events | go to—if 
| get paid, | donate half to charity. Through 
April, this will benefit American Red Cross di- 
saster relief in each state | visit. 
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nominated for an Emmy when she covered 
the historic nightclub fire in Rhode Island 
for a CBS affiliate there. Prior to Fox CT she 
worked for WFSB; before that she had trotted 
the country doing different kinds of news and 
freelance work. Though she was raised on the 
West Coast and attended college in Boston, 
Arias has always had ties to the Connecticut 
area through her grandparents, and spent 
time during her childhood here. 


Managing director, Long Wharf Theatre 

Now in his third season as Long Wharf’s 
MD—where he’s just overseen a $4 million 
renovation of the Claire Tow Stage—Bo- 
renstein has spent his entire career mesh- 
ing his love of the arts with his passion for 
community education. While working as 
a project manager with the arts consult- 
ing firm AMS Planning and Research, he 
spearheaded CultureTrack 2011, one of the 
largest national studies of audience partici- 
pation in the arts. A former employee of 
Boston's Huntington Theatre Co. and New 
Haven’s Yale Repertory Theatre, Borenstein 
has guest-lectured at Yale, Boston Univer- 
sity and SCSU, and serves on the boards of 
the National Corporate Theatre Fund and 
Connecticut Arts Alliance. 





YouTube food critic, TV show host 

Whats up B? This member of our 
Connecticut ‘fam’ used to be a manager at 
chains such as Walmart, and then the six-foot- 
five-inch fellow with an even bigger, magnetic 
personality became a YouTube sensation and 
digital-age entrepreneur based on the everyman 
appeal of his dash-cam food reviews of fast food 
staples. That led to the debut last summer of 
his own branded show on the Travel Channel, 
where “Best Daym Takeout” took viewers to 
iconic food cities like Chicago and New Orleans. 
Become part of his “fam” via Facebook at www. 
facebook.com/DaymDrops. Word. 





R&B singer, voice of VH1 “Hollywood Exes” 

From growing up in a musical family in 
Killingly to being a singer-songwriter whose 
“Make It” is the theme song of VH1's “Hol- 
lywood Exes.” with songs featured on “What 
Chilli Wants,’ “Basketball Wives” and “Single 
Ladies” Arika Kane is an artist whose brand 
of budding success is built on two big Is: inde- 
pendence and integrity. Kane is aligned with 
the Connecticut-based independent label BSE 
Recordings, and while her VH1 affiliations 
may not seem deep and philosophical, talking 
to Kane and listening to her lyrics reveals that 
she’ all about empowering women and suc- 
ceeding with substance, rather than flirting 
with the passing fancy of fame. 


Chief education officer, Domus 

In the span of 15 years, Baker has risen 
from being a first-year social studies teacher 
to leading educational programs for Domus, 
which oversees three charter schools that 
educate more than 350 high-need and at-risk 
youth in Stamford and New Haven. In addi- 
tion to supervising 80 staff members, he’s pro- 
vided training in de-escalation techniques for 
New Haven public school personnel, helped 
to coordinate the summer enrichment pro- 
gram inside a juvenile detention center and 
even coached the football teams at the two 
Stamford Domus schools. He was also recent- 
ly honored by his alma mater, Sacred Heart 
University, with an alumni leadership award. 


Founder, AKR Public Relations 

Connecticut native Ruisi cut her teeth as a 
college intern at NBCUniversal Television, 
where she went on to become the youngest 
East Coast Senior Press and Talent Relations 
‘Manager, handling publicity for shows such as 
“The Apprentice” and “Law & Order” In 2010, 
she established Westport’s AKR, a celebrity, en- 
tertainment and lifestyle public relations firm 
that's represented some cultural heavy-hitters: 





i 
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Coty Prestige, 495 Productions, Jennifer Lopez, 
Balenciaga, Leighton Meester & Vera Wang. 
Now that AKR has satellite offices in New York 
and Los Angeles, Ruisi has more clout with 
which to support favorite charities like the 
ASPCA and the Avon Walk for Breast Cancer. 


President and owner, Offshore Construction Inc. 

In an industry dominated by men, McCon- 
ville’s ownership of a full-service commercial 
and industrial roofing contracting company 
may seem like an accomplishment in itself, but 
she’s also grown the business—which handles 
new roof construction and re-roofing projects 
as well as specializing in solar and green roof- 
ing. In the past three years, Offshore has gone 
from five employees to nearly 20 while profits 
have increased by more than 400 percent. As 
with any construction-related effort, it helps 
that she started with a solid foundation: Her 
father and grandfather also ran their own 
roofing businesses. Recent clients have includ- 
ed ESPN, Mystic Seaport, Riverview Hospital 
and Yale Divinity School. 


Owner, Red Clover Farms/All-American Valley 
General Store 

It took a bolt of lightning for Dulka to open 
All-American Valley, a downtown Seymour 
oasis of local produce, crafts and other hand- 
sewn, homegrown goodness. After she was 
struck during a summer storm in 2011, this 
fourth-generation family farmer was left with 
some frontal lobe damage (and lingering con- 
fusion), so she decided to stop selling to farm 


markets all over the state and develop her own 
outpost close to home. Now two years old, the 
general store hosts delectable weekly farm-to- 
table “feasts” in its gourmet Red Clover Café 
and a Wednesday night open mic that draws 
100 fans at a time. Regulars come to hear 
Kim—a onetime Nashville country perform- 
er—yodel (check her out on YouTube). 


Founder and managing director, Montanez 
Consulting LLC 

For Montanez, philanthropy is her life's 
work. As she says, “Had it not been for the gen- 
erosity of others, [d never been able to return to 
college and complete my degree” Formerly the 
manager of philanthropy for ‘The Hartford Fi- 
nancial Services group, she now runs her own 
philanthropy design and management firm. 
She is also the president of the Hartford Public 





Q&A: Mates of State - Jason Hammell, 37, & Kori Gardner, 39, Trumbull indie Pop Band 


Happily married hipsters Jason Hammel and Kori Gard- 
ner Hammel make beautiful indie-pop music together 
as Mates of State while raising their two children in the 
burbs of Trumbull, Kori’s hometown. Jason plays drums 
and Kori plays keyboards and sings vocals and they write 
songs. With multiple albums, a busy touring schedule, 
fans around the world and a new movie, they're rising 
stars in our book. 

How long have you been performing together? 

We got together at the University of Kansas in the 
1990s. In 2001, we quit our jobs and gave ourselves 
a year to get started, and have been playing together 
ever since. 

How do you balance the personal with the profes- 
sional parts of your relationship? 

The way we're able to do music is by making the 
decisions together. And we take the kids on the road 
with us. 

What have you been up to recently? 

We've just finshed shooting a movie called Rumper- 
butts, which was filmed in Connecticut and opens this 
spring at The Bijou Theatre in Bridgeport. it’s about a 
married, indie band duo who's forced to take a job on 
a children’s show. We wrote the score and play the two 
main characters in the story. So much fun. 


Library, and serves on the boards of directors 
of Grace Academy and the Connecticut Public 
Broadcasting Network. In addition to jumping 
out ofa plane once for charity and traveling to 
Haiti to volunteer at a women’s sexual assault 
clinic, she was personally recruited by Arianna 
Huffington to blog about her experiences for 
‘The Huffington Post, and also curates content 
at SociallyConstructed.com. 


Cheffowner, Millwright’s 

‘Tyler Anderson had already blended, toasted, 
sautéed and roasted his way into our hearts during 
his years at the Copper Beech Inn. Now hes 
knocking our socks offs cheffowner of stunning 
new Millwright’s Restaurant in Simsbury, while 
“turbo charging the local farming economy” 
with his commitment to local buying and an on- 
site farmers’ market. In addition, Anderson has 
helped raise hundreds of thousands of dollars 
for the American Liver Foundation, Connecticut 
Farmland Trust, Connecticut Children's Medical 
Center, St. Francis Hospital and the M.S. Society, 
and will be chairing Share our Strength in 
Hartford this year. 


Multicultural Access 
Health CT 
Access Health CT, Connecticut’ state health 
exchange created under the Affordable Health 
Care Act, has brought Andrea Ravitz on board 
as its multicultural marketing director to 
reach out to Latino families who are still in 
need of health insurance. Ravitz, who hails 
| CONTINUED ON PAGE 105 | 
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marketing director, 
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some days it seems as 


though Connecticut may never 
fully rebound from the Great Re- 
cession, there are certainly plenty 


of entrepre 
around the s 
Hard work, i 
nation conti 
it preparing 


neurs and businesses 
ate that are flourishing. 
nspiration and determi- 
nue to be rewarded, be 
sweet treats, crafting 


award-winning quilts, staging an an- 


nual music 
solutions, se 
ing an adve 


estival, creating digital 
ling real estate or open- 
nture park in an aban- 


doned quarry. So here are ten stories 


that are wel 





worth celebrating, lo- 


cal enterprises that have found what 
can be elusive for many: Success. 
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Fritz Knipschildt's chocolates 
have come to define “sweet success.” 


Fritz Knipschildt has made a big name for himself in the rar- 
efied world of chocolate. “On my father’s side of the family are all 
artists, and on my mother's side are all entrepreneurs,” he says. 
“| guess a little bit of both rubbed off on me.” Indeed, creativity, a 
knack for entrepreneurship—and a whole lot of hard work—have 
led to extraordinary success of the Norwalk chocolatier. 

Knipschildt grew up in Odense, Denmark, and was working in 
restaurant kitchens by the time he was 13. He attended hotel and 
restaurant school, did stints at a couple of top French restaurants, 
and in 1996, at age 20, came to the U.S., working as a private 
chef, and at Le Chateau in South Salem, N.Y., to get his green 
card. Even then, young Knipschildt knew exactly where he was 
headed. “My dream had always been to one day be cooking with 
chocolate,” he says. 

He began experimenting with sweet-and-savory combinations 
in his Norwalk apartment kitchen, using only top-grade chocolate 
and adding in exotic flavors like chipotle, cayenne and balsamic 
vinegar. He moved to bigger digs, and soon got a huge boost 
when his dark chocolate truffles were named one of the Top 3 in 
the World by Gourmet magazine. In 2005, he opened Chocopolo- 
gie in SoNo, a café/chocolate shop/manufacturing facility (where 
all of his Knipschildt chocolates are still made). 

Today, House of Knipschildt's exquisite handcrafted truffles— 
made with the finest quality chocolates from Ecuador, Costa 
Rica, Thailand and Papua New Guinea (he imported six tons in 
2013)—are carried at top national retailers like Whole Foods, Bal- 
ducci's and Dean & DeLuca. Each signature collection comes ina 
handmade paper box, marked with a six-month shelf life; there's 
also a secondary, less expensive "Chocopologie" line. 

Knipschildt is also known to many from his appearances on 
“Chopped,” “Throwdown with Bobby Flay,” “The Martha Stewart 
Show” and “Food Network Challenge.” VALERIE SCH 
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For many music fans, when Grateful Dead 
founder, singer and guitarist Jerry Garcia died 
on August 9, 1995, it was the day that the 
music—and the band’s never-ending tour- 
ing party—died. For Deadhead Ken Hays, it 
tured out to be the birth of what started as 
a loving tribute and has become one of the 
premier summer music festivals in the nation. 

Wanting to honor Garcia, Hays brought to- 
gether 3,500 other Deadheads for a love-peace- 
and-music festa year later at SUNY in Purchase, 
N.Y. Originally called “Deadhead Heaven: A 
Gathering of the Tribe,” it soon became simply 
known as “Gathering of the Vibes,” and like the 
Dead themselves, happily kept truckin’ around 
various venues in the tri-state area before finding 
a home in 2007 at Bridgeport’s Seaside Park, 
where it has been every summer since. 

The festival—now a fourday, multistage 
event—regularly draws 20,000 tie-dyed fans 


Ty 
si like 


blue skies ahead 
for Tolland's OpenSky Corp. 


The founding of OpenSky Corp., which 
provides consulting services for the in- 
formation-technology sector, sounds like 
something out of rock 'n’ roll history: Five 
guys who were successful with other groups 
get together and form their own, starting out 
in a basement (in Glastonbury). After putting 
in the hard work and long hours, they finally 
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per day (many of whom even camp out for the 
duration). It also pumps millions of dollars into 
the local economy and has been a great op- 
portunity to showcase the Park City's burgeon- 
ing arts and entertainment scene. Unlike many 
other major concert festivals that tend to get 
loud, raucous and commercial, however, the 
Vibes’ vibe continues to stay mellow; it’s a fam- 
ily-riendly event, where kids run barefoot and 
attendees have flowers painted on their faces. 
Past headliners have included the other 
founding members of the Grateful Dead (of 
course!) and have included many top acts, 
ranging all over the musical spectrum—Elvis 
Costello, Crosby, Stills and Nash, Allman Broth- 
ets Band, James Brown, The Black Crowes, 
Bruce Hornsby, Jimmy Cliff and Buddy Guy. 
This year’s festival kicks off July 31 and 
no doubt the love, like the Vibes itself, will 
continue to grow. ~ RAY BENDICI 


break through and enjoy dramatic success. 

“It absolutely was like the start of a rock 
band,” says OpenSky co-founder Tom Hazen, 
Noting that it was the “professional services” 
arena where they got their self-funded start. 
“At first, we were sitting around card tables 
and working on some old laptops, putting our 
Noses to the grindstone, so to speak.” 

Since that modest launch in January 
2008, OpenSky Corp. has enjoyed a me- 
teoric rise in the IT sector. The company 
moved from the basement to official offices 
in Tolland in 2009, gaining multiple For- 
tune 500 companies as clients along the 
way, In addition to annually doubling and 
tripling revenue over the past few years—it 
posted growth of more than 18,000 percent 
from 2007 to 2011—the company has ex- 
panded, opening offices in the mid-Atlantic, 
Southwest, South Central and Western Unit- 
ed States. It has gone from the original five 





founders to nearly 150 employees, netting 
a fair share of accolades, including recog- 
in for “fastest growth” (/nc, magazine, 
CRN and Marcum Tech), for being among 
the “tech elite” (CRN) and as a “Top Work- 
place” (Hartford Courant, Connecticut Mag- 
azine). 

Hazen calls the rapid growth “surprising,” 
but expresses confidence in the OpenSky 
team. “We live behind our values and one of 
those is doing the right thing for both our cli- 
ents and our employees, and that has trans- 
lated into a successful formula, and that’s 
driving our growth,” he says. 

OpenSky plans to continue its trajectory 
in the year ahead, expanding both services 
and presence, with an eye to adding inter- 
national offices. “We're still a growth orga- 
nization,’ says Hazen. “We still have a long 
ways to go. We're not done yet.” 

~ RAY BENDICI 















































Denyse Schmidt has 
been able to patch together 
a quilting empire. 


One of the more colorful quotes from the world of quilting goes 
like this: “Asking a quilter to mend is like asking Picasso to paint 
your garage.” 

Denyse Schmidt is Connecticut's Picasso of quilting, or per- 
haps calling her the Josef Albers of quilting is a better analogy, as 
she was interviewed for a Yale University Press project to create 
a digital edition of Interaction of Color, marking the 50th anniver- 
sary of Albers’ masterwork about color. 

Schmidt is a master quilter working at the highest level of cre- 
ativity, and her talents have been recognized far and wide—the 
national home-design juggernaut Pottery Barn, for example, 
scooped up some of her quilts for its line. Her work has been 
featured in the National Quilt Museum in Kentucky, and her lat- 
est book, Modern Quilts, Traditional Inspiration, had American 
Craft magazine rhapsodizing, “Denyse Schmidt's contemporary 
art quilts are things of enduring style and beauty ... .” 

Schmidt grew up amid the mill towns of Central Massachu- 
setts. Her father was an engineer and her mother an educator, 
but both had a creative streak—her father made furniture and 
her mother crafted clothes for the family, none of which looked 
homemade, Schmidt says in her website bio. 

In a more-than-modest understatement, she summarizes her 
creative arc like this: “| started making things when | was little, 
and never stopped. | studied graphic design at the Rhode Island 
School of Design, and had more than a few different careers over 
the years. | finally patched together my many eclectic experi- 
ences when | created my business 10 years ago.” 

As successful as Schmidt is, she remains genuine, passion- 
ate, accessible and caring. She still gives workshops at her stu- 
dio, and she oversees a Quilt Donation Project that gives mon- 
ey every holiday season to the Bridgeport Rescue Mission, 
which feeds the hungry, shelters the homeless, and helps 
people conquer drug and alcoho! addictions in the city. 

The Denyse Schmidt Quilts Studio, located in a historic 
factory building (once home to the American Fabrics Com- 
pany) is a locus of art, style, and the greater good—and, of 
course, offers amazing quilts for sale. 

To connect, visit dsquilts.com. 

- DOUGLAS P, CLEMENT 


PHOTOGRAPHY BY JOHN GRUEN 








SS The Carbones have been 
feeding Hartford for the three gen- 
erations—that's a lot of great pasta. 


Carbone's Ristorante in Hartford celebrates its 75th anniver- 
sary this year, but the word “old” does not apply. “Legendary,” 
yes. “Iconic,” yes. An institution? That, too, but one that walks 
with a spring in its step because for all these years, as Hartford 
changed around it, this classic Italian restaurant has remained 
the abiding passion of the Carbone family. For three generations, 
younger members of the family have honored the past by per- 
sonally carrying it forward, adding literally and figuratively to the 
magic of the myth that began when two brothers, Charlie and 
Anthony Carbone, emigrated from Bari, Italy, to Hartford. 

The year was 1938. It was not the best of times. Bari was dirt- 
poor and America was in the grip of the Great Depression. Jobs 
were scarce, immigrants unwelcome, but the Carbone brothers, 
resourceful and used to hard work, set up a stand serving sand- 
wiches and beer across from Bulkley Stadium, home to profes- 
sional baseball teams such as the Hartford Chiefs and the Hartford 
Bees. Soon business was so good the Carbones were able to open 
a casual restaurant serving southern-fried chicken in the rough. 
They called it The Southern Plantation. 

Years passed, times changed, but by 1961 Charlie's sons, 
Gaetano and Carl (both with culinary school degrees), were ready 
for the challenge—transforming the restaurant, renaming it and 
taking it back to its Italian-American roots. At the time, the Frank- 
lin Avenue neighborhood was chock-a-block with Italian shops 
and restaurants, but Carbone's was the place to go, particularly 
on special occasions. It was classy but friendly. You got dressed 
up to go there but you felt at home. It was also what it is today—a 
gathering place for movers and shakers in the capital city: politi- 
cians, sport figures, movie stars, celebrities of every stripe: Mayor 
Mike Peters, Senator Joseph Lieberman, Sammy Davis, Jr., Ar 
nold Palmer, Dustin Hoffman—far too many to name. Their his- 
tory, photos and memorabilia line the walls. 

When Vincent Carbone (pictured), third-generation and a fine 
chef, took over in 2004, he not only knew the restaurant busi- 
ness inside-out, he loved it. With Vinnie at the helm, Carbone's 
has blossomed with changing times while retaining its Old World 
charm, 300-year old family recipes and warm, welcoming hospi- 
tality. As Vinnie puts it: “We treat you like family . . . alright, better 
than family.” 


PHOTOGRAPHY BY JULIE BIDWELL 
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Datto finds the gold lining of the data cloud. 


Let this sink in for a moment: In only 7 
years, Datto Backup has gone from a base- 
ment startup founded by a 21-year-old to 
one of the fastest-growing tech companies 
in the nation—revenue increased 3,101 
percent (you read that right) over the past 
three years, and now tops $50 million an- 
nually. It partners with more than 5,000 
companies in North America and Europe. 

“It's been kind of overwhelming,” says 
Austin McChord, Datto's founder, who, 
fresh out of the Rochester Institute of 
Technology with a degree in bioinformat- 
ics, moved back to his parents’ home 
in Newtown and racked up $80,000 in 
credit card debt to launch the company. 
“Ultimately, | didn't want to work for the 
pharmaceutical industry, and | thought | 
couldn't possibly be anymore broke than | 
was, so it seemed like a good time to start 
a company because | didn’t have a whole 
lot to lose." Following an idea that he came 
up with in school for a cloud-based com- 
puter backup system, he went to work 
hand-soldering his units while reaching 
out to every possible tech outlet and grow- 
ing the business. He had modest success 
over the first year, but when in 2009 he de- 
cided to change the company's focus and 
only sell to IT service provider re-sellers, 
Datto’s sales took off. 

In 2013, Datto continued its dramatic 
rise, adding its first major investor in Gen- 
eral Catalyst and enjoying nearly 300 per- 
cent annual growth; it added 144 new em- 
ployees and a production facility in Monroe, 
while opening offices in Toronto, London 
and Australia. The company and its found- 


er also garnered accolades: “Fastest Grow- 
ing Company in Backup and Security” from 
Inc. magazine; “Best Customer Support,” 
“Best Partner Involvement” and “Best New 
Product,” all from The ASCII Group; and 
“Top Innovator of 2013” from CRN.com. 
The company plans on adding anoth- 
er 150 employees by the end of 2014. 
“We're always looking forward, so it’s sort 
of strange to be looking back to see how 
far we've come,” says McChord. “I think 
that when | started the business, not 
knowing how steep the mountain | had 
to climb was, was to my best benefit be- 
cause if | had any idea how hard it was 
to get where we are now, there’s no way | 
would've started. If you had asked me two 
or three years ago what my company had 
achieved, | certainly wouldn't have told 
you that we've covered as much ground as 
we have. We've been incredibly lucky and 
have a great team here.” RAY BENDIC! 








Proton Onsite 
rises to the top of the 

renewable-energy 
movement. 


When you hear that Proton Onsite is 
“a global leader in hydrogen energy and 
innovative gas solutions,” it might sound 
like a lot of hot air, but the company has. 
weathered some lean years and even a 
bankruptcy to emerge as a renewable- 
energy success. 

Back in the 1990s, Robert Fried- 
land, Larry Moulthrop, Trent Molter and 
Bill Smith were all working at Hamilton 
Standard on military applications for hy- 
drogen-generating technology when they 
realized that there were commercial op- 
portunities to be had. They recruited Chip 
Schroeder to help raise the capital nec- 
essary to venture out on their own, and 
in 1996 started Proton Energy Systems. 
The company, which initially focused on 
creating fuel-cell systems that extract 
hydrogen from water, struggled to grow 
over the next decade. Unable to turn a 
profit, Proton ended up in bankruptcy in 
2007. It was rescued by Tom Sullivan (of 
Lumber Liquidators fame), an alterna- 
tive-fuel believer who bolstered finances 
and expanded the manufacturing scope 
to include additional renewable energy- 
related products. 

In the past four years, Proton has been 
growing at an annual rate of 20 to 25 
percent, according to CEO Friedland. 
He says the company, which currently 
employs 80 in its 100,000-square-foot 
Wallingford headquarters, will add an- 
other 15 employees before year's end. 

“The joke in the business is that we're 
always ‘only five years away,’ says 
Friedland. “But the truth is that we've 
been inching closer. Fuel-cell technol- 
ogy is here, and as we've been able to 
bring costs down, we're seeing growth.” 
In addition to seeing domestic sales 
continue to improve, he looks to China, 
India, Africa and Asia for increased fuel- 
cell opportunities. Proton also has been 
at the forefront of the national effort to 
establish refueling stations for hydro- 
gen-powered automobiles. - RAY BENDICI 
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The fun of turning 
an abandoned quarry into 
a thrilling attraction. 


Where some people saw an old hole in the ground, three broth- 
ers saw a gold mine (of sorts), for both themselves and the town 
of Portland. 

In the late 1800s and early 1900s, Portland was renowned for 
its brownstone, which was used in buildings in Manhattan and 
across the country, including at Wesleyan University in Middle- 
town, which owned the deed to the quarries for 50 years in the 
1800s. Flooding in the 1930s eventually prevented any further 
quarrying at the site, and operations were shut down. 

After sitting abandoned for decades, in 1999 Portland bought 
the former quarries right off Main Street, next to the Connecticut 
River, and 2,000 feet of riverfront for $1,050,000. Following a few 
planning studies and the declaration of the site as a National His- 
toric Landmark, the Hayes brothers—Ed, Frank and Sean—ap- 
proached the town with an idea to start a sports park there. The 
proposal was approved at a town meeting and Portland entered 
into a 25-year agreement with Brownstone Exploration & Discovery 
Park in 2006 that the land would be used for an adventure park. 

Trying to build upon the fun of their youth—like many Portland 
kids, the Hayeses used to swim in the abandoned quarries during the 
summer—the brothers opened Brownstone, creating summertime 
adventures for the whole family including swimming, snorkeling, scu- 
ba diving, rock climbing, zip lining, wake boarding and a water slide. 

The park, open from May to September, has been an unqualified 
hit, drawing thousands of action-seekers each summer from all over. 

The park also gives back to the local community. As part of the 
agreement, the town receives 15 percent of the gate receipts. With 
more than 300,000 visitors to the park since it opened, this deal has 
earned the town almost $1 million. 

“Our public-private partnership is a huge success and is working 
extremely well,” says First Selectwoman Susan Bransfield. “Portland 
residents enter the park at half price, and in addition there are four 
days of free admission to town residents every year.” 

Because of Brownstone’s success, Sean Hayes has since 
bought a nearby ski area in Middlefield, which he restored and 
opened this winter as Powder Ridge Mountain Park & Resort. He 
hopes the synergy between the two properties will be beneficial to 
both him and the surrounding communities. 

- VIKTORIA SUNDQVIST 
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William Raveis has 
made selling realty into 
a successful reality. 


Forty years ago, 28-year-old 
Westinghouse International sys- 
tems analyst William Raveis Jr. 
was pretty disgruntled. Despite his 
success in spearheading a com- 
pany project that integrated do- 
mestic and international shipping, 
involving long hours and weekend 
commutes to New York City, he got 
no recognition. The idea of spend- 
ing his working life as a “company 
man” lost all appeal: “I! wanted a 
business where | could succeed or 
fail on my own,” he says. 

The answer? Real estate—for two reasons. 
As a child, he'd accompanied his contractor 
father on new construction jobs, helping him 
mix the cement. “I'd walk through the houses 
being built and just love the smell of them,” 
he says. Of course, the fact that the real es- 
tate industry seemed financially promising 
didn’t hurt. On those NYC-bound train rides 
to Westinghouse he’d check out the Fortune 
500, and saw that more than half the compa- 
nies on the list were real estate. His own first 
digs were, by comparison, modest: one room 
above Mercurio Grocery in Fairfield. 

As of 2014, William Raveis Real Estate, 
Mortgage & Insurance stands as one of the 
top companies of its kind in the U.S.—the 
seventh-largest under family ownership— 
and is the No. 1 family-owned real estate 
firm in the Northeast, employing 3,500 
agents and with annual real estate sales of 
$7 billion. The company currently operates 
96 offices, more than 40 of these in Massa- 
chusetts, Rhode Island, New York and New 


Hampshire. Over the years it's become even 
more of a family affair, with chairman and 
CEO Bill adding his two sons to the team— 
Chris, who manages the out-of state offices, 
and Ryan, company treasurer and manager 
of its mortgage operations. 

In December, Raveis announced plans 
to move from its 22,000-square-foot head- 
quarters in Shelton to a 44,000-square-foot 
space a half-mile away, which will expand 
the company's world-class IT platform and 
add employee-workout facilities and an in- 
terior garden. In order to keep employee 
commutes short, Raveis was determined 
to keep the business in town. This kind 
of consideration is only part of the reason 
Raveis has been named “Top Workplace in 
Connecticut” for the past three years by the 
Hartford Courant and Fox News, an acco- 
lade earned from reports by the company’s 
own employees. “Those are the awards that 
mean the most,” Raveis says. “I learned my 
lesson from the Westinghouse years: Treat 
people the way you want to be treated.” 

Raveis is also renowned for community 
involvement, benefiting more than 100 
nonprofits from Save the Sound and Grass- 
mere Eldercare in Fairfield to the American 
Red Cross and Girl Scouts. In 2013, the 
William Raveis Charitable Fund pledged 
$750,000 to UConn Health Center for the 
William Raveis Navigator Care Program, in 
which volunteers and medical profession- 
als will help newly diagnosed breast cancer 
patients “navigate” the stresses of diagnosis 
and treatment. ~ PAT GRANDJEAN 
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Pie Company, 


A Bakery & Restaurant 
SERVING BREAKFAST, LUNCH AND DINNER 









Homemade pies with crust made from scratch 
8 inch and 10 inch pies available — 20 different varieties! 






29 Route 37 Center « Junction of routes 37 and 39 


Sherman, CT + 860.350.0662 
www.americanpiecompany.com 


BEST BBQ 2013 (regional) 


OTHERS COME AND GO. 
BEST BBQ 16 YEARS IN A ROW! 


SLO-SMOKED BBQ & COMFORT FOOD 
DINING + TAKE-OUT + CATERING 


31 Danbury Rd. + New Milford, CT 
860-355-4111 J 
www.thecookhouse.com 


BEST GIFTS 2011-2012-2013 (regional) 


Bloqar 


Fine Gifts * Jewelry * Distinctive Gift Baskets 


Proud supporters of 
American Craft since 1994 


1115 South Main Street 
Cheshire, CT + 203-250-1165 


www.elegantouchfinegifts.net 


Inc. 





Marketplace 


120 East St., Route 10 + Plainville, CT 
860-747-4121 


wwwartisansmarketplacect.com 


BEST PET BOUTIQUE 2013 (regional) 


poling, 


“ 
My : 
Mar cant. 8° 


Offering natural solutions for your dogs’ and cats’ needs 
s. 


M-F 9:30-6PM, Sat. 9:30-5PM, Sun, 12:00-4PM 


606 Post Rd. East » Westport « 203-222-7173 
www.earthanimal.com 


BEST PLACE TO HAVE A DRINK 
WITH FAMILY IN TOW 2013 


wacel 


EAT + DRINK * BE UNIQUE 


A memu to satisfy the entire family 


‘A menu chockful of American cuisine (from sandwiches to 
steak and seafood), plus a kid's menu sure to please even the 
pickiest young palates. 

For the adults: We offer more than 75 craft beers, 
an extensive wine list, artisan spirits and cocktails. 
Locations in: 

‘Middlebury, Southbury, Brookfield and Glastonbury, CT 
www.maggiemeflys.com 













Artistic, elaborately decorated cupcakes 
with an emphasis on non-traditional recipes 


700 Main Street | Middletown, CT 


860-788-3150 
www.noracupcake.com 


BEST EYEWEAR 2013 


pt Health & Vision Centers 


() ptiCare: 


18 Statewide Locations 


800-CALL-EYE 


www.opticarepe.com 


WHERE THE FOOD IS GOOD AND THE PRICE IS RIGHT! 
34 Main St. » East Haven + 203.468.6887 
Exit 51 off I-95 North, 3 lights + Open 24 hrs./7 days 
www.twinpinesdiner.com 


BEST CHILDREN’S THEATER 2013 


128 Washington Street | Middletown, CT 
860.347.6143 
www.oddfellows.org 


BEST STATIONERY 2013 


Reapond G you fe lease 


Invitations, Announcements, Favors & Gifts for all of life's celebrations, 
Bridal, Baby, Party, Bar & Bat Mitzvah, Personalized Stationery & Stamps 


Respond If You Please will “make your event the talk of the town”. 
Open: Tues., Wed., Thurs. 10-2, Sat, 11-3, and by appointment 


134 Main Street South, Bennett Square, Suite 68F 
Southbury, CT + 203.217.8737 


www.respondifyouplease.com 


CLASSES: WINE APPRECIATION 2013 


wine” institute 


ofnew engl and 


Let us uncork your inner wine expert! 


Offering wine appreciation and education for every level, 
from novice to seasoned oenophile. 
Guilford, CT 
860.591. WINE 
www.wineinstituteofnewengland.com 





. Take center stage 
at Connecticut's 
most welcoming 
continuing care 

retirement 


community. 
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Ellen ~ Ashlar Village resident since 2011 





Welcome to Masonicare at Ashlar Village, a vibrant community 
located on 168 scenic acres in Wallingford. Here you'll find a variety 
of accommodations and seamless, easy access to all the amenities and 
healthcare you need to live confidently and carefree. 


Explore us in person and discover all that we offer. Schedule a 


personal tour or register for an upcoming Open House — and you'll 
see why residents like Ellen say, “Masonicare is Here for Me.” 


. Masonicare 
}at Ashlar Village 


Masonicare.org/HereForMe HelpLine 1-888-679-9997 








For more information, see page 106 
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Saving Graces 








BY ELISE MACLAY 


TWO EXCITING MODERN RESTAURANTS MAKE THEIR HOMES IN VENERABLE HISTORIC BUILDINGS. 





“Waste not, want not” It’s an old Yankee saying. But in a throw- 
away, tear-down society enamored of the new, historic preservation 
tends to get lost in the shuffle. However, unlike computers and cell 
phones, beautiful old buildings with historic significance are impos- 
sible to replace. When they're gone, they're gone, and when too many 
disappear, one town begins to look pretty much like another. The 
trend is market-driven, of course, but there is a solution: Recycling. 
Repurposing old buildings is nothing new. In Connecticut, we've 
been doing it for years. Yale Repertory Theatre in New Haven used 
to be a church. ‘The Westport Town Hall was once a school. I my- 
self lived in a converted horse barn in Darien for quite a few years. 
For restaurants, it’s a win-win situation because old buildings have a 
charm you can't simply paint on. So let's hear it for the newest, most 
delicious transformations. 


Metro Bis xxx 
Simsbury 

Simsbury’s popular Metro Bis restaurant was 15 years old and the 
historic 1820 House Inn down the road was pushing 200 when they 
joined forces last year. It was a match made in culinary heaven. Metro 
Bis had outgrown its narrow, railroad-car shaped space and was look- 
ing for a new home. The 1820 House was looking for the fountain of 


youth. Both got their wish. It took a prodigious amount of imagi- 
nation, cooperation and hard work, but Christopher Prosperi, chef- 
owner of Metro Bis, and everyone involved were determined to make 
it happen. A new dining room was created on the main floor, the old 
one downstairs was remodeled for banquets and meetings, and a cozy 
bar (made from local sycamore wood) was fitted out with shelves to 
display the chef’s cookbook collection. 

‘This much I knew before I arrived to take a look and taste the food, 
but nothing I had heard or read had prepared me for the architectural 
beauty of the building and the caring preservation of every detail— 
fanlights, mantels, leaded windows with wavy glass panes, carved 
finials—all shown to best advantage in bright, freshly painted rooms 
with sun-splashed color schemes. 

‘The dining room, with its lime-green walls and sparkling white 
trim, was the essence of springtime, although it was a cold, blustery 
night. We settled in and ordered lobster bisque to warm up, nibbling 
on triangles of pita bread spread with chef Prosperis legendary red- 
pepper hummus until the soup was served. Then we sipped, we sa- 
vored and, digging down, came up with a generous supply of tender 
sweet lobster meat. The bisque was deeply satisfying, bold but not 
spicy—just robustly, unmistakably lobster. 

Prosperi embraces the local-farm-to-table concept with enthusi- 


Metro Asian Tuna and Salmon Tartare, one of chef Christopher Prosperi's signature dishes at Metro Bis. 
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asm and creativity, visiting local farms and 
naming them on the menu so we know that 
we have Holcomb Farm in Granby to thank 
for an arugula salad tossed with roasted 
beets, and Beech Tree Ranch in Bloomfield 
for the goat cheese that gives the salad its 
smooth, creamy tang. Great salad—good for 
you and good for the land, (Incidental intel- 
ligence: Holcomb Farm dates back to 1756, 
predating the historic room we were dining 
in.) 

For all his homegrown activity, chef Pros- 
peri draws from his global experience, espe- 
cially in Thailand where he cooked with a 
famous Bangkok chef. So it didn't surprise us 
to find Asian influences on his menu. One of 
his signature dishes, Metro Asian Tuna and 
Salmon Tartare, garnished with wakame sea- 
weed salad, pickled ginger and wasabi cream, 
was a tasty example. Both fish sparkled with 
freshness and the combination was inspired. 

Metro Bis has never been a “gee-whiz- 
look-at-this” kind of place, and moving into 
halls hallowed by history has not changed its 
focus: classically grounded innovation, sea- 
sonally oriented and ever open to a playful 
riff or two. When a popular restaurant relo- 
cates, innovation often takes a backseat for a 
while. But this one has actually gotten more 
daring, especially when it comes to presenta- 
tion. Maryland lump crab cake, for instance, 
robed in a tomato-horseradish vinaigrette, 
with pickled red onions and a splash of Grey 
Goose, arrived in an oversize martini glass. 
So far, so familiar, but on top were crispy 
threads that crunched and crackled in the 
mouth. I was hard put to identify them but I 
was keeping a low profile—and I also love a 
mystery—so I didn't ask. 

Swordfish, too often frozen, overcooked 
or less than fresh, can be awful or sublime. 
Metro Bis approached perfection with a 
noble slice of swordfish fresh as Block Island 
waters and looking like an island itself in 
the center of a dinner plate filmed with corn 
and clam chowder. Marinated freshwater 
prawns went south to Lousiana bayou coun- 
try for inspiration, with creamy grits, braised 
greens, smoked bacon and tomatillo gravy— 
a taste of Mardi Gras on a plate. There were 
so many alluring seafood items on the menu 
we went a bit overboard, but I'd hate to have 
missed the delicate pan-seared rainbow trout 
served with sweet-potato apple hash and pe- 
can pesto. 

To cover the bases, we ordered roast chick- 
en, which we liked a lot. All-natural, slow- 
roasted and flavorful, it came with creamy 
polenta, Parmesan cheese and a balsamic- 
pepper demiglaze. 

Pork with kale and black beans was trendy 
although the meat was rather bland, no 
match for the strong-tasting braised kale and 


RATINGS 
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Metro Bis gets a lovely new lease on life at Simsbury 1820 House. 


overly sweet beans with bacon and maple 
syrup served with it. 

But never underestimate the appeal of the 
tried-and-true. The Gorgonzola-crusted flat 
iron steak was glorious. Perfectly grilled with 
rosemary-scented demiglaze and a red wine 
reduction, tender and juicy, served with gar- 
lic-whipped potatoes and roasted vegetables, 
it was also pleasingly priced at $24.95. 

Desserts took us back to the golden olden 
days of home baking and pudding making. 
In fact, the dessert I liked best, lemon pos- 
set, took us back even farther, a posset being 
a Medieval drink that’s making a comeback 
as a modern dessert. At Metro Bis, it’s served 
in a wine glass for old times’ sake. Made 
with heavy cream spiked with lemon and 
topped with raspberry coulis, it’s too thick 
to drink and far too good not to spoon up 
every mouthful. We liked the maple white 
chocolate bread pudding, too, and the warm 
apple-cinnamon tart with vanilla ice cream 
that might have been served back when this 
old house was in its prime. 

Listed on the National Register of Historic 
Places, the Simsbury 1820 House is not just 
old and beautiful. Mustrious men—includ- 
ing a US. Senator, a member of Congress, 
and two governors—interesting women and 
lots of children lived here. Over the years 
the house was enlarged again and again to 
accommodate family, friends and overnight 
guests who were entertained at dinner par- 
ties, lawn parties and the ritual Fourth of July 
ice cream social when the whole town, espe- 
cially the children, were invited for band mu- 
sic, games, dancing and unlimited ice cream. 

How sweet it is to know that this spirit of 
hospitality has been reawakened in the 1820 
House circa 2014. 


Jedok Superior x Very Good 





Metro Bis 
Simsbury 1820 House 

731 Hopmeadow St., Simsbury 
860/651-1908, metrobis.com 

Lunch 11:30 to 2:30, dinner 5:30 to 9 Monday 
through Saturday. Wheelchair access. Major credit 
cards. Price range: appetizers $6.95 to $12.95, 
entrées $20.95 to $28.95, desserts $5.95 to $6.95. 





Post 154 x*% 
Westport 

‘The character of a city or town, our sense of 
it, what we remember and carry away derives 
in large part from its buildings. ‘The British 
Museum and the Hermitage in St. Peters- 
burg, the Blue Mosque in Istanbul, but also 
lesser buildings in the aggregate. Barcelona’s 
Gothic Quarter. The walled towns of the 
Dordogne. Old as they are, they still exist to 
instruct and enchant us because people have 
cherished and worked hard to protect them. 

Connecticut's historic buildings have their 
champions, too. Case in point: Post 154, a 
new restaurant in what was formerly West- 
port's main post office. Attention should be 
paid. Gratitude is due. 

‘The exterior of the white-limestone-and- 
brick building looks the same only better. 
Step inside and it’s fast-forward to the future, 
no holds barred. 

‘The surprisingly spacious interior can 
comfortably seat over 250 guests in a se- 
ries of spaces cleverly delineated by lighting 
and furniture. On my first visit I find my- 
self gravitating to the banquettes facing the 
brightly lit kitchen, which spotlights cooks 
in action whipping up dishes that are off- 
beat, vaguely Latino, modern and fun. 

* Good 


Fair Poor 





TeNaa a 


THOMAS MeGOVERN 


‘The executive chef is Alex Rosado, whose 
most exciting dishes reflect his special take 
on places where he's cooked. Rosado’s a Puer- 
to Rican native and graduate of Oglethorpe 
University’s School of Culinary Arts in At- 
lanta, who's cooked at some pretty presti- 
gious places and accumulated impressive 
awards—most recently at Little Palm Island 
Resort in the Florida Keys, where he won a 
Best Chefs of America honor awarded by fel- 
low chefs. Before that, he held chef positions 
at the Caribbean Grill in San Juan, The Ritz 
Carlton in San Juan and The Biltmore Hotel 
in Miami. Always creative, often with a La- 
tino beat, this is his personal culinary milieu. 
He's not only comfortable with it, he makes it 
sit up and take notice. 

A press release tells us that “the chef is 
fearless.” Good. We are, too, and Westport 
foodies have a taste for adventure—witness 
the popularity of chef Bill Taibe’s restau- 
rants, LeFarm and The Whelk. The menu at 
Post 154 is peppered with hip culinary jar- 
gon but the Portuguese Octopus with Red 
Chile Sauce EVOO, for example, is fabulous, 
whether or not you realize that it's named for 
Rachel Ray's Extra Virgin Olive Oil sauce. 
What I want to know is how the chef manag- 
es to find, cook and serve octopus so tender 
you can cut it with a fork, yet pleasingly firm 
and with a flavor like a freshening sea breeze. 
My friends speculate. Marinated? Sous vide? 
Never mind, it’s delicious. 

‘An eggplant meatball dish is one of those 
games chefs like to play and I often enjoy. It 
doesn't work too well here because eggplant, 
unlike ground beef or pork, is watery and 
soft, giving the teeth nothing to bite into and 
making a mush of the sauce. ‘The robust to- 
mato flavor and the tangy taste of the cheese 





Post 154’s Hamburger Experience, with pork belly, 
Cheddar cheese, avocado and enchilada sauce. 


topping, however, might tip vegetarians in 
its favor. Golden corn bisque is a pleasant 
surprise—a jolt of sweetness, followed by a 
soothing touch of velvety créme fraiche ac- 
cented with toasted, almost burnt corn ker- 
nels strewn on top. 

When it comes to mussels, for me it’s all 
about the sauce—which puts chef Rosado's 
subtly scintillating dish on the top of my list. 
Listing the ingredients—chorizo, shallots, 
roasted garlic, saffron and white wine—only 
begins to do it justice. The whole is definitely 
more than the sum of its parts. 

Quesadillas, ubiquitous street food in 
Mexico, are dolled up for their Post 154 de- 
but with lobster, huitlacoche (corn must) 
and queso Chihuahua (a soft white cow's 
milk cheese named for the state of Chihua- 
hua). The menu, for all its punctilious detail, 
makes no mention of the fiery blast of hot 
spices that lurks within the benign-looking 
little triangle of dough. Jalapefio? Harissa? 
“Who cares?” the fire-eaters at my table cry. 
Hot is hot, and they love it. For me, the in- 
cendiary blend of spices in the filling over- 
whelms the delicate flavor of the lobster. 

So off we go for Argentinean-style churras- 
co with chimichurri, At Post 154, its made 
with Kobe beef. How luxe is that? Don't tell 
my friends in Argentina but it's better than 
some I've had in Buenos Aires. Guava adds an 
elusive sweetness to barbecued pork tender- 
loin that, as tradition dictates, is served with 
black beans and cilantro-laced mojo sauce. 

Moving right along we order scallops and 
grits vaguely reminiscent of the deep South, 
with ham jus and Tabasco-flavored crisps. 
Departing from the playbook altogether is 
Atlantic Salmon with Lime and Maple Syrup, 
unexpectedly terrific. It may be farmed but 
it tastes wild, flaking away from the fork in 
silky petals, and the lime-and-maple-syrup 
glaze is inspired. 

Halibut served with creamed celery and 
Creole shrimp fondue is so good I order it 
again on a second visit. Listed as an entrée, 
this is not a hearty dish—just a little gem in 
every way. 

‘The dessert list, with its voluptuous tres 
leches cake, intense chocolate fudge torte and 
apple empanadas with red-hot cinnamon dip, 
is hard to resist. On weekends, when Post 154 
tends to be jammed, it gets loud—very loud— 
butit’s a high-energy din, and it’s fun to know 
we're saving a building by going to the post 
office for dinner and a jigger of history. 





Post 154 
154 Post Rd., Westport 

203/454-0154, post 54.com 

Open daily. Lunch 11:30 to 3. Dinner 5:30 to 
midnight. Wheelchair access. Major credit cards. 
Price range: small plates $8 to $14, entrées $14 
to $38, desserts $10. 





Table Talk 





BY ELISE MACLAY 


Located on State Street where Goodfellas 
used to be, Mambo Cocina Latina (203/562- 
0660, mambococina.com) brings the sunny 
flavors of Mexico, Puerto Rico, the Spanish 
Caribbean and South America to New Haven. 
The menu is ambitious, the food fresh, freshly 
prepared and delicious. Mango oyster shooters, 
corn soup, lobster paella and chicken stuffed 
with Manchego cheese are just a few of the dish- 
es that diners are calling their new favorites. 

Ski season may be drawing to a close but 
Fire at the Ridge, the exciting new restaurant 
at the newly revamped Powder Ridge Mountain 
Park & Resort in Middlefield, plans to be open 
year-round. With executive chef Kevin Cottle at 
the helm, it should be fun to visit whether or 
not the slopes are open. A Culinary Institute 
of America graduate, and recent exec chef at 
Jordan Caterers, Cottle achieved national rec- 
cognition when he finished runner-up on season 
6 of “Hell's Kitchen.” At Fire on the Ridge, he'll 
be cooking what he calls “artfully inspired re- 
gional cuisine” in an equally inspired 200-seat 
dining area with fireplaces and televised views 
of the slopes in the bar. (860/349-3454, pow- 
derridgepark.com) 

With restaurants opening and closing like 
revolving doors and a plethora of tiny tidbits on 
small plates, there’s something to be said fora 
20-year-old restaurant serving what used to be 
called a square meal—meat and potatoes— 
and plates heaped high with homemade 
food. Specifically: breaded pork chops, potato 
dumplings stuffed with veal, mile-long kiel- 
basa links and pierogies plump with cabbage, 
potato and bacon. You guessed it: We're in a 
Polish restaurant, Staropolska in New Britain 
(860/612-1711, staropolska.net), not the least 
of whose charms is the fact that none of its 
monumental mouthwatering entrées costs 
more than $17.95. Come hungry, and be pre- 
pared to leave with a doggy bag. 

Upscale food in downtown Bridgeport? 
Escargot with garlic butter and a fluff of puff 
pastry. Ethereally light pike quenelle. Duck 
breast with chestnut purée and red-currant 
demiglace. Pear tart with ricotta ice cream and 
bourbon-honey sauce. All this and more you're 
likely to find at Bistro B (203/908-4224, bistrob. 
net), an unsung little American bistro where the 
menu changes frequently to display the chef's 
considerable talent. Adjoining Barnum Publick 
House Tavern on Broad Street, it's a casual 
place with white tile floors, a long bar, a row of 
high-top tables and vintage airline posters on 
the walls. But the food is the reason to come. 
| like it so much | hesitate to mention it, lest it 
become so crowded | can't get a table. 
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Recipes from Rio 


LETICIA MOREINOS SCHWARTZ CELEBRATES HER BRAZILIAN BIRTHRIGHT IN A HOT, HOT, HOT NEW COOKBOOK. 





Amid bleak landscapes and frigid 
temperatures, who couldn't use a little 
tropical inspiration? Westport's Leticia 
Moreinos Schwartz gives us plenty in 
My Rio de Janeiro (Kyle Books), her new 
book of Brazilian recipes and culinary 
reminiscences from her old hometown. 
What better way to warm up your winter? 


Green Beans with Minas 
Cheese and Brazil Nuts 


Summer in Rio is no joke, with temperatures 
normally in the 90s and sometimes getting 
up to above 100. People are exercising at 
the beach, the scent of coconut water covers 
the boardwalk, soccer is at the Estadio do 
Maracand, and then more soccer on television. 
People are packing their cangas (a cloth that 
serves as a beach towel), their sunglasses, and 
sandalias havaianas (our version of flip-flops) 
and heading straight to the beach. This is my 
Rio, the perfect time to eat vegetable salads 
and fresh cheeses with refreshing flavors. | 
prepared this recipe using green beans | bought 
at the farmers’ market Feira da Gléria after a 
morning at the beach and a juice at a juice bar. 


1% pounds string beans, ends trimmed 
Kosher salt and freshly ground black pepper 
2. fresh lime juice 
1 tsp. soy sauce 
1 garlic clove, minced 
¥a cup extra virgin olive oil 
¥ cup crumbled Minas cheese 
¥4 cup thinly sliced red onion 
¥e cup Brazil nuts 
Fill a large bowl with ice and water. Place the 

green beans in a steamer or a pot fitted with a 

steaming basket over boiling water. Season with 

salt, cover the steamer, and steam until just 
tender, about 5 minutes. 

Transfer the beans to the ice water bath for 5 
minutes to cool. Remove the green beans from 
the water using a slotted spoon and spread 
them on a plate covered with paper towels to 
absorb any extra water. Let air dry for 5 minutes, 
then place them in a serving bowl. 

In amedium bowl, whisk together the lime 
juice, soy sauce, garlic, and salt and pepper to 
taste. While whisking, slowly add the olive oil 
until well blended. 

Pour enough dressing over to coat lightly (re- 
serve the rest for another use). Add the cheese 
and red onion and grate the Brazil nuts over the 
green beans with a microplane. Taste, adjust 
the seasonings, and serve. 

Serves 4 
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Tagliatelle with Shrimp, Asparagus and Coconut Milk 


Pasta with shrimp and asparagus is a classic 
served all over the world—we all know that. 
But there is nothing common about this dish, a 
version of which | ate at Terzetto, a traditional 
Italian restaurant in Rio. The twist—done Brazil- 
ian style—is the coconut cream sauce, infusing 
the shrimp and asparagus with a nutty aroma 
and richness. | like to make my own shrimp 
stock by roasting the shells with an onion, about 
‘two cloves of garlic and a tablespoon of tomato 
paste, but any chicken or fish stock will do. 

Kosher salt 

8 ounces Italian tagliatelle 

(or linguine or fettuccini) 


8 ounces (about ¥2 bunch) asparagus, 
bottoms trimmed 


3 7. extra virgin olive oil 
1 pound medium shrimp, peeled and deveined 
Freshly ground black pepper 

1 large shallot, finely minced 

1 cup shrimp stock from the shells or chicken 
stock, plus more for tossing pasta (optional) 

1 cup coconut milk, plus more for tossing pasta 
2T. cognac 

2 T. chopped fresh chives 


Fill a pot with four quarts of water and bring 
toa boil over high heat. Add a large pinch of 
salt, then add the tagliatelle and stir. Cook, 
stirring frequently, until the pasta is 2 minutes 
away from al dente according to the package 
instructions. Drain the pasta, saving some of 
the pasta water just in case. 


Filla bow! with ice and water. Place the 
asparagus in a steamer basket and season with 
salt. Add a small amount of water to the bottom 
of the steamer basket, enough to cook the 
asparagus without touching the water. Bring the 
water to a simmer, cover the pot, and steam un- 
til the stalks are just tender, about 3 minutes. 
Remove from the steamer and cool the aspara- 
gus in the ice-water bath for 1 minute. Drain, 
then cut into 1-inch pieces and set aside. 

Ina 12-inch skillet, heat the olive oil over 
medium heat. Season the shrimp with salt and 
pepper, add them to the skillet, and sauté until 
they just start to turn orange, about 1 minute 
per side. Using.a slotted spoon, transfer the 
shrimp to a bowl and cover with foil. Add the 
shallot to the oil that is left in the pan, reduce 
the heat to low, and cook for about 3 minutes, 
scraping the browned bits from the bottom of 
the skillet with a wooden spoon. Add the stock 
and bring to a boil. Add the coconut milk, bring 
toa boil again, and boil until the sauce starts to 
concentrate, thicken, and reduce by half, about 
3 minutes. 

Reduce the heat to low and add the pasta, 
shrimp and asparagus, tossing vigorously to 
coat everything with the sauce. If needed, add 
alittle pasta cooking water or stock and some 
coconut milk to keep the dish creamy. Season 
with salt and pepper and stir in the cognac and 
chives. Transfer to warm serving bowls and 
serve immediately. 


Serves 4 


F000 PHOTOGRAPHY: RATE SEARS 


Silky, sweet and tart, this recipe brings me back to when | was 15 
years old, when | first developed a white chocolate mousse. | started 
with an American recipe that | got from Anne Willan’s Look & Cook 
series and tried to make it work in my Brazilian kitchen. My first few 
attempts were failures, but there my mania for experimentation was 
born. This recipe is luxurious, the white chocolate mousse interlaced 
with a floral passion fruit gelée. The delicate pastel colors are beauti- 
ful, and you are sure to dazzle your guests with this dessert. 


MOUSSE 
2 ounces white chocolate, finely chopped 
2 large eggs, separated 
1% cups heavy cream 
Pinch of salt 
2T. sugar 


PASSION FRUIT GELEE = 
1 tsp. powdered gelatin 
4. water 
¥, cup passion fruit pulp, thawed 
377. sugar 
Special Equipment: 


8 six-ounce wine glasses 

















—S—-— ; 





Make the mousse: Place the white chocolate in a bowl and set aside. 

Place the egg yolks in a medium bowl and whisk lightly. 

Inamedium saucepan, bring % cup of the heavy cream to boil over medium 
heat. Pour. little of the hot cream into the yolks and whisk well, then pour in the 
remaining cream and whisk again. Pour the mixture into the saucepan and cook 
over low heat until it coats the back of a spoon. 

Immediately strain the mixture through a fine sieve directly over the white 
chocolate and mix with a rubber spatula until well blended. Let cool to room 
temperature, 10 to 15 minutes. 

Inthe bowl of an electric mixer fitted with the whisk attachment, whip the re- 
maining ¥ cup heavy cream at medium speed until soft peaks form. Set aside. 

Inanother bowl of an electric mixer fitted with the whisk attachment, combine 
the egg whites with a pinch of salt and, starting at low speed, beat until they 
start foaming, then increase the speed until peaks form. 

Gradually add the sugar, turn the speed to medium-high, and beat until soft 
glossy peaks form. Using a large spatula, fold the whipped cream into the white 
chocolate mixture, then gently fold in the egg whites. 

Carefully divide the mousse among the wine glasses with a small ladle or a 
tablespoon. Fill each glass a little above halfway, leaving space for the 

gelée. Refrigerate for at least 4 hours, preferably overnight. 

Make the gelée: In a small bowl, dissolve the gelatin in the water. 
Stir and let stand until softened, about 2 minutes. 
Ina small saucepan, heat the passion fruit and sugar over low heat, 
whisking often to dissolve the sugar. Add the gelatin mixture and 
whisk well. Do not let it boil, otherwise the gelée will taste like gelatin. 
5 Strain through a fine sieve into a measuring cup. Let cool to room 
temperature, 15to 20 minutes, then pour into the wine glasses 
over the mousse. (If you let it stand too long, the gelée will start to 
harden and it won't pour as well, but it shouldn't be too hot, or it 
will melt the white mousse.) Transfer the glasses to the refrigerator 
and chill until the gelée is set, at least 2 hours. Remove the wine 
glasses from the refrigerator about 20 minutes before serving. 


Serves 8 


Bogn.and rajsed in Rio de 
‘angico, chet and cookbook 
author Leticia Moreinos 
Schwartz now makes her home 
in Westport. 
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Artisan « New England A farm-to-table restaurant 
combining 18th-century classic Scandinavian design 
with New England-inspired seasonal cuisine. » Delamar 
Southport, 275 Old Post Rd., Southport, (203) 259-2800 
(artisansouthport.com). Open daily. Experts’ Pick— 
Best Hotel Dining. L D, $$, WA 


Barcelona Restaurant & Wine Bar « Spanish Med- 
iterranean Cutting-edge restaurants serving Spanish 
and Mediterranean cuisine—including dozens of tapas. 
Wine Spectator Award of Excellence. + 63-65 North 
Main St, South Norwalk, (203) 899-0088; 18 West Put- 
nam Ave., Greenwich, (203) 983-6400; 4180 Black Rock 
‘Ipke., Fairfield, (203) 255-0800; 222 Summer St., Stam- 
ford, (203) 348-4800 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. LD LS, $8, WA 


Bernard's « French Perfectly executed seasonal en- 
trées in an elegant country setting. Wine Spectator 
Award of Excellence. + 20 West La., Ridgefield, (203) 
438-8282 (bernardsridgefield.com). Closed Mon. Ex- 
perts' Pick—Best French, Best Brunch. L (Tues.-Sat.) 
DSB, $88, E, WA 


Bloodroot - Vegetarian Offers an organic, seasonal, ev- 
er-changing menu that might include Vietnamese sum- 
mer rolls, the Bloodroot burger and Mexican mole. + 85 
Ferris St, Bridgeport, (203) 576-9168 (bloodroot.com). 
Closed Mon. Experts’ Pick—Best Vegetarian/Vegan. L 
(Tues., Thurs.-Sat.) D SB, $8, WA 


Bobby Q's Bodacious Barbeque & Grill » Barbe- 













New Haven 
New London.. 
Tolland 
Windham. 









cue he real deal: BBQ nachos, baby-back ribs, the 
brisket Reuben, Burnt Ends and lots more. + 42 Main St., 
‘Westport, (203) 454-7800 (bobbygsrestaurant.com). Open. 
daily. Experts’ Pick—Best Barbecue. L D, $$, E, WA 


Bon Appétit Café + French ‘This animated spot offers 
a menu of authentic French food like soupe & loignon 
and escargots la bourguignonne. « 5 River Rd., Wilton, 
(203) 563-9002. Closed Mon. L (Tues.-Sat.) D (Tues.- 
Sat.) SB, $$, WA [4% 2/11] 


Brasitas + Latin Fusion A gathering place for friends 
and family to enjoy exciting Latin Fusion cuisine, but with 
traditional accents. + 430 Main Ave., Norwalk, (203) 354- 
7329; 954 E. Main St, Stamford, (203) 323-3176 (brasitas. 
com). Open daily. Experts’ Pick—Mexican/Latin. LD $$ 


Cesco's Trattoria - /talian Chef Aldo Chiamulera’s 
new restaurant is a sophisticated riff on an Old World 
country villa. Wine Spectator Award of Excellence, + 25 
Old Kings Hwy,, Darien, (203)202-9985 (cescostratto- 
ria.com) Open daily. Experts’ Pick—Best Overall, Best 
American, Best Service. L D, $$$, WA [44% 3/13] 

City Limits Diner - American An Art Deco superdiner 
serving haute, ethnic, homespun and kids’ food. « 135 
Harvard Ave., Stamford, (203) 348-7000 (citylimitsdin- 
excom), Open daily. Experts’ Pick—Best for Families, 
Best Breakfast. B LD LS, $, WA 


Dolce Cubano + Cuban You're in for a high-energy 
good time at this waterfront stunner. On the menu: Ha- 
vana Buffalo wings, grilled oysters with tequila and sage 





‘CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was sup- 
plied by the restaurateurs. Space imitations inthis guide prevent us from describing every restaurant in the state; omission isnot intended 
to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our 
readers. Advertisers are guaranteed inclusion in the month they advertise, Restaurants chosen as winners of our 34th “Readers’ Choice 
Restaurant Survey” are so designated. Restaurants reviewed after January 2010 are listed with our critic's ratings (poor; fair; good; 
ko very good; ak superior; #kk + extraordinary). Average entrée prices are based on dinner entrées: $—inexpensive (under $15); 
$$—moderate ($15-$25); $$$—expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be veri- 
fied by phone. B (Breakfast); L (Lunch); D (Dinner; LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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butter and classic Spanish paella. + 78 Southfield Ave., 
Westport, (203) 817-0700 (dolcecubano.com). L D $B 
LS $$ [4 5/13] 


eleven14 Kitchen * New American Master chef 
Francois Kwaku-Dongo prepares duck sausage pizza, 
roasted lobster and other earthly delights at this exciting 
Greenwich newcomer, « 1114 East Putnam Ave., Green- 
wich, (203) 698-6999 (elevenI4kitchen.com), Open 
daily. Experts’ Pick—Best New, Best Hotel Dining. LD, 
$98, WA [4x 9/12] 


Elm + American World-class chef Brian Lewis makes 
culinary magic here—with the freshest local, top-qual- 
ity ingredients—in an elegant minimalist environment. 
And there's a great Sunday brunch. 73 Elm St., New 
Canaan, (203) 920-4994 (elmrestaurant.com). Closed 
‘Monday. D SB, $$$, WA [*** 11/13] 


The Fez + Moroccan In addition to excellent Moroc- 
can fare—with small plates (Kabobs, falafel salad) and 
large (slow-braised lamb shank, swordfish tagine)—The 
Fez serves up live music nightly. + 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. 
Experts’ Pick—Best Appetizers. L (Mon.-Fri.) D LS, $$ 


Fin + Japanese Specializes in fresh, imaginative sushi 
and authentic Japanese cuisine. » 1253 Post Rd., Fair- 
field, (203) 255-6788; 219 Main St,, Stamford, (203) 359- 
(6688 (fin-sushi.com), Open daily. LD LS, $$, WA 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. » 238 Commerce 
Dr, Fairfield (203) 333-7373, and 59 Federal Rd., Dan- 
bury, (203) 790-7373 (pepespizzeria.com). Open daily. 
‘L (Mon.-Fri.) D, $, WA 


Gabriele’s Italian Steakhouse « Italian A throw- 
back to the days of power dining, Gabriele’ is large and 
luxe, and so are the steaks, which include filet mignon 
served on the bone, Wagyu and bone-in porterhouse. 
+35 Church St,, Greenwich, (203) 622-4223 (gabrieles- 
ofgreenwich.com). Open daily. D, $$$ [+ 11/11] 


The Ginger Man « American A New England-style 
tavern with 52 beers on tap (and 80 in bottles), burg- 
ts, brick-grilled duck and New York strip. « 64 Green- 
wich Ave., Greenwich, (203) 861-6400; 99 Washington 
St., South Norwalk, (203) 354-0163 (gingermangreen- 
wich.com; gingermannorwalk.com). Open daily. Ex- 
perts’ Pick—Best Pub. L D LS SB, $$, WA 


Joseph's Steakhouse + American Known for New 
York-style steakhouse experience with gems such as 
prime dry-aged beef and its portethouse steak for two. 
+ 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. Experts’ Pick—Best 
Steak. L (Mon.-Fri.) D, $$$, WA 


Kotobuki Japanese Cuisine + Japanese A full-ser- 
vvice sushi bar also offering entrées such as seafood yaki, 
negimaki and sukiyaki + 457 Summer St., Stamford, 
(203) 359-4747 (Kotobukijapaneserestaurant.com), 
Open daily. Experts’ Pick—Best Sushi. L (Tues-Fri.) D 
(Fri-Sun,), $8 

LeFarm + American LeFarm serves generous portions 
of dishes made with local ingredients in a country- 
farmhouse atmosphere, all under the guidance of ac- 
claimed chef Bill Taibe. +» 256 Post Rd. E., Westport, 
(203) 557-3701 (lefarmwestport.com). Closed Sun 
‘Tues. L (Wed.-Fri.) D, $$8, WA [44% 2/10] 


Vescale « French A stylish, romantic dining room over- 
looking Greenwich Harbor that serves superb Proven- 
al cuisine. » 500 Steamboat Rd., Delamar Greenwich 
Harbor, Greenwich, (203) 661-4600 (lescalerestaurant. 
com), Open daily. Experts’ Pick—Best Outdoor Dining. 
BLDLSSB, $$, WA 


Liana's Trattoria Italian Liana DiMeglic's homemade 
pastas and sauces pack em in at this cozy little gem. « 
591 Tunxis Hill Rd., Fairfield, (203) 368-1235. Closed 
Sun.-Mon. Experts’ Pick—Best Italian. D, $$ 


Little Pub + American Great food, generous drinks, 
seasonal menus and a lively pub atmosphere where 
you'll feel right at home. 59 Ethan Allen Hwy., Ridge- 
field, (203) 544-9222 (littlepub.com). Open daily. Ex- 
perts’ Pick—Best Pub. LD $$ 


Match « New American ‘The place for great appetizers, 0ss0 
buco, pasta, roasted organic chicken, tasty pizzas, and hot 
chocolate soulilé cake for dessert. Wine Spectator Award of 
Excellence. » 98 Washington St, South Norwalk, (203) 852- 
1088 (matchsono.com). Open daily, D LS (Fri-Sat.), $8, WA 
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Mezon Tapas Bar & Restaurant - Latin Fusion The 
‘menu features an inventive mix of Spanish, Latin Amer- 
ican and Caribbean dishes, featuring locally grown and 
seasonal ingredients. « 56 Mill Plain Rd., Danbury, (203) 
748-0875 (mezonct.com). Open daily. LD LS, $$, WA 


Navaratna « Indian A pure vegetarian restaurant spe- 
cializing in the cuisine of both North and South India, 
characterized by the use of rich spices and aromatic 
herbs. 133 Atlantic St., Stamford, (203) 348-1070 (na- 
varatnact.com), Open daily. Experts’ Pick—Best Indian, 
Best Vegetarian/Vegan. LD $$ 





Ondine « French The menu might include duck foie 
gras with rhubarb-and-fig compote, whole Dover sole 
or monkfish with wild mushrooms, tomato and lentils. 
+ 69 Pembroke Rd. (Rte. 37), Danbury, (203) 746-4900 
(ondinerestaurant.com). Closed Mon.-Tues. Experts’ 
Pick—Best French. D SB, $88, WA [44% 4/13] 


Pane e Bene « /talian A cozy, unassuming place to 
enjoy Italian specialties such as calamari fritti and gnoc- 
chetti verdi al tartufo—petite green gnocchi in a black 
truffle cream sauce. + 1620 Post Rd. E., Westport, (203) 
292-9584 (paneebene.com). Closed Mon. L (Tues.-Fri.) 
D, $$ [4 3/12] 





Pho Vietnam + New American A family-owned res- 
taurant serving authentic Vietnamese cuisine. + 56 Pan- 
danaram Rd., Danbury, (203) 743-6049, (phovietnam- 
restaurant.com). Open daily. L, D, $$ WA 


Pink Sumo Sushi & Sake Café « New Ameri- 
can World-class sushi—made with only the highest- 
quality ingredients and freshest seafood—in a lively, 
upscale atmosphere, + 4 Church La., Westport, (203) 
557-8080 (pinksumoct.com). Open daily. LD, $$ 


The Red Barn Restaurant » Continental Certified 
‘Angus beef steaks and cold-water lobster tails top the 
‘menu at this rustic landmark. 292 Wilton Rd., West- 
port, (203) 222-9549 (redbarnrestaurant.com). Open 
daily. LD SB, $85 


The Red Hen. New American Exceptional dishes pre- 
pared from local, organic ingredients—salad Nicoise, T- 
bone steak, catch of the day—feed the body and comfort 
the soul, « 1595 Post Rd. E., Westport, (203) 293-4113 
(westportinn.com). Open daily. BL D SB, $$, WA 


The Restaurant at Rowayton Seafood - Seafood 
Yellowfin tuna sashimi flatbread, seafood stew and 
grilled swordfish bruschetta are among the more unusu- 
al selections here. « 89 Rowayton Ave., Rowayton, (203) 
866-4488 (rowaytonseafood.com). Open dail 
Pick—Best Seafood. LD LS SB, $8, WA 


Rive Bistro + French Eric Sierras sparkling new bistro 
on the Saugatuck River serves up the classics—steak 
frites, moules Provencal, croque monsieur, frisée aux 
lardons and tarte tatin, + 299 Riverside Ave., Westport, 
(203) 557-8049 (rivebistro.com). Open Daily. L D SB, $$ 
WA [44% 7/13] 


Rizzuto's Wood-Fired Kitchen & Bar- Italian Feature 
real Neapolitan pizza, house-made pasta, artisan breads 
and an antipasto bar, all in a lively atmosphere. + 1980 W. 
Main St, Stamford, (203) 324-5900; 540 Riverside Ave., 
Westport, (203) 221-1002 (rizzutos.com). Open daily. 
Experts’ Pick—Best for Families. LD SB, $$, WA 


Roberto’s Restaurant + Classic Italian A friendly 
place for zuppa di pesce, veal portobello and orechiette 
alla Frosinone. + 505 Main St., Monroe, (203) 268-5723 
(robertosmonroe.com). Open daily. L (Sun.) D, $8, WA 


Sal e Pepe Contemporary Italian Bistro « North- 
ern Italian Offers superb cuisine with a contemporary 
flair, from fresh pastas and sauces to unique specials and 
classics with a modern twist. « 97 South Main St., New- 
town, (203) 426-0805 (salepeperestaurant.com). Open 
daily. LD, $$, WA [se 8/10] 


Stonehenge + American Enjoy dining in grand style 
with a menu featuring old favorites simply prepared: 
veal Marsala, seared sea scallp and Gorgonzola-crusted 
New York strip steak. + 35 Stonehenge Rd., Ridgefield, 
(203) 438-6511 (stonehengeinn-ct.com). Closed Sun.- 
‘Mon. D, $88, WA [4% 2/12] 

The Whelk - Seafood Chef Bill Taibe’s latest ven- 
ture is crowded, noisy, artfully casual and totally 
uncategorizable—the most sophisticated clam shack 
on the New England coast. « 575 Riverside Dr., West- 
port, (203) 557-0902 (thewhelkwestport.com). Closed 
Sun.-Mon. Experts’ Pick—Best New, Best Seafood. D 
$8 [4K 6/12] 
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Abigail's Grille and Wine Bar - American A com- 
pletely remodeled 1780 tavern blending classic charm 
with upscale casual dining. Try Gorgonzola-topped 
pork chops or cedar-plank Atlantic salmon. « 4 Hartford 
Ra., Simsbury, (860) 264-1580 (abigailsgrill.com). Open 
daily. L (Mon.-Fri.) D SB, $8, WA 


Bricco Trattoria « Italian Chet Billy Grant serves sim- 
ple, fresh, delicious food, including artisan pizzas, hand- 
made pasta, filet mignon and diver sea scallops. « 124 
Hebron Ave,, Glastonbury, (860) 659-0220 (billygrant. 
com). + Open daily. L D, $8, WA [4% 4/11] 

Carbone’s « /talian Authentic, gourmet Italian cuisine, 
served with Old World hospitality. Dine on lobster ri- 
sotto, grilled pork prime rib, house-made meatballs and 
Caesar salad made at your table. « 596 Franklin Ave. 
Hartford, (860) 296-9646 (carbonesct.com). Closed Sun. 
Experts’ Pick—Best Italian. L (Mon.-Fri) D LS, $$, WA 


da Capo Brick-Oven Pizza « Italian Authentic New 
York-style pizza and generous single-portion or family- 
style entrées, Seasonal-inspired salads and delicious 
homemade desserts complete the menu, « 5 East Main 
St., Old Avon Village, Avon, (860) 677-5599 (dacapores- 
taurant.com). Open daily. L D, $8, WA 


Dish 'n Dat « American ‘This modern-day diner uses 
only the freshest ingredients to make everyday comfort- 
food classics like juicy burgers, fresh salads and frosty 
milkshakes. « 110 Albany Tpke., Canton, (860) 693-4927 
(dishbarandgrill.com). Open daily. LD LS, $$, WA 


Feng Asian Bistro + Asian Fusion Be sure to try the 
cook-your-own Kobe beef and Shanghai braised meats 
+ 93 Asylum St., Hartford, (860) 549-3364; 110 Albany 
‘Tpke., Canton, (860) 693-3364 (fengrestaurant.com). 
Open daily. Experts’ Pick—Best Asian, Best Sushi. L D, 
$88 [4 5/10] 











CHAMPIONSHIPS 


Firebox » New American Firebox boasts a seasonal, 
Connecticut farm-inspired menu. Seared Stonington 
scallops and Connecticut farm-raised lamb are among 
the favorites. « 539 Broad St., Hartford, (860) 246-1222 
(Greboxrestaurant.com). Open daily. Experts’ Pick— 
Best Brunch, L (Mon.-Fri.) D, $$, E, WA 


Fleming's Prime Steakhouse & Wine Bar - Ameri- 
can A premier destination for prime meats and chops, 
fresh fish and poultry, with a sophisticated wine list. + 
Blue Back Square, 44 South Main St., West Hartford, 
(860) 676-WINE (flemingssteakhouse.com). Open 
daily. Experts’ Pick—Best Steak. D, $$, WA 


Frank Pepe Pizzeria Napoletana - Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. « 1148 New Britain 
Ave., West Hartford, (860) 236-7373, and 221 Buckland 
Hills Dr, Manchester (860) 644-7333 (pepespizzeria 
com). Open daily. L (Mon.-Fri) D, $, WA 

Grants Restaurant, Bar & Patisserie - Continen- 
tal A West Hartford institution serving inventive 
dishes such as braised lamb shank, pistachio-crusted 
Idaho trout and chocolate-caramel opera cake. + 977 
Farmington Ave., West Hartford, (860) 236-1930 (bil- 
lygrant.com). Open daily. Experts’ Pick—Best Desserts. 
L (Mon.-Sat.) D, $8, WA 

La Trattoria « /talian/American Enjoy seafood lin- 
guine fra diavolo and tableside Caesar salad. Banquet 
facility on premises. + Rte. 44, Canton, (860) 673-5000 
(latrattoriact.com). Open daily. L (Mon.-Fri., Sun.) D, 
$8, E (weekends), WA 

Max Downtown + American A Hartford mainstay fea- 
turing global cuisine, chophouse classics, a fine wine 
list and lighter fare in the tavern. Wine Spectator Best of 
Award of Excellence. + 185 Asylum St, Hartford, (860) 
522-2530 (maxrestaurantgroupcom). Open daily. Ex- 
perts' Pick—Best American. L (Mon.-Fri.) D LS, $88, WA 
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Max Fish + Seafood A lively, upscale fish house serving 
a daily selection of fresh seafood and great steaks. The 
Shark Bar is more casual, offering lighter fare and Max 
classics in an up-tempo environment. « 110 Glastonbury 
Blvd., Glastonbury, (860) 652-3474 (maxfishct.com). 
Open daily. Experts’ Pick—Best Seafood. L (Mon.-Sat.) 
DIS,ss 

The Mill on the River « American Pan-seared Chil- 
ean sea bass and pork chop Milanese are tops at this 
former gristmill. Wine Spectator Award of Excellence. 
+ 989 Ellington Rd., South Windsor, (860) 289-7929 
(themillontheriver.com). Open daily. L (Mon.-Fri.) D 
SB, $$, WA 

Millwright’s Restaurant « American ‘Iyler Anderson 
dazzled us for years at The Copper Beech Inn, Now, hes 
wearing the top toque—and wowing all comers—at this 
sparkling restaurant in a 1680 gristmill. « 77 West St. 
Simsbury, (860) 651-5500 (millwrightsrestaurant.com), 
+ Closed Mon.-Tues. Experts’ Pick—Best New, Best Ser- 
vice. D, $$, WA [44% 12/12] 

Pit Stop BBQ - Barbecue Carolina pulled pork and 
steamed cheeseburgers, plus a feast of homemade sides, 
including cole slaw, soups and chili. « 985 W. Main 
St., New Britain, (860) 229-4111. Closed Sun. Experts’ 
Pick—Best Barbecue. L, $ 

N20 « Contemporary French/American Savor pan- 
aromic city views and sophisticated atmosphere along 
with sumptuous seasonal cuisine. Special events by re- 
quest. + 400 Columbus Blvd. 20th Floor, Hartford, (860) 
722-5161 (ontwenty.com). Closed Sat-Sun. Experts’ 

Most Romantic. L.D (Thurs.-Fri), $$ (L) $88 (D), E 














Pid 


Republic + Gastropub Handcrafted beers, boutique 
wines, small-batch bourbons and artistic culinary cre- 
ations are all offered in a high-end pub atmosphere. + 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct. 
com). Open daily. L (Mon.-Fri.) D LS, $$ 


Rizzuto’s Wood-Fired Kitchen & Bar- Italian Fea- 
ture Neapolitan-style pizza, house-made pasta, artisan 
breads and an antipasto bar, all in a lively atmosphere. 
+ 111 Memorial Rd,, Blue Back Square, West Hartford, 
(860) 232-5000 (rizzutos.com). Open daily. Experts’ 
Pick—Best for Families. L D SB, $$, WA 


Salute « /talian/American Its like a classy party every 
night at this restaurant, where diners enjoy everything 
from traditional pasta dishes (including gluten-free 
choices) to giobatto, a robust chicken-sausage stew in 
a spicy broth served over fettucine. » 100 Trumbull St, 
Hartford, (860) 899-1350 (salutect.com). Open daily. L 
(Mon.-Sat.) D, $8, WA (4 3/12] 


Vinted Wine Bar & Kitchen - Tapas This exciting 
restaurant in Blue Back Square serves 68 wines by the 
glass along with an ambitious small-plates menu. 63 
Memorial Rd., West Hartford, (860) 206-4648 (vinted- 
winebar.com). Open daily. D, $8, WA [4% 10/13] 


Wood-n-Tap + American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. « 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, 
(860) 773-OPEN; 420 Queen St., Southington, (860) 
329-0032; 12 Town Line Rd., Rocky Hill, (860) 571- 
9444 (woodntap.com). Open daily. Experts’ Pick—Best 
for Families. L D LS, $, WA 


Litchfield County 


Adrienne + New American Featuring country ele- 
gance teamed with award-winning cuisine, the seasonal 
menus offer exciting choices such as gluten-free, vege- 
tarian, game and seafood. + 218 Kent Rd., New Milford, 
(860) 354-6001 (adriennerestaurant.com). Closed Mon, 
D (Tues.-Sat.) SB, $$, E, WA 


Arethusa al Tavolo« New American ‘This high-flying 
country restaurant serves sparkling dishes like butter- 
poached halibut with crab paella, rack of lamb and a 
glorious reinvention of Pekin Duck. 828 Bantam Rd., 
Bantam, (860) 567-0043 (arethusaaltavolo.com). Open 
‘Thurs.-Sun. D, $$$, WA [44% 10/13] 

Backstage + American Located next to the Warner 
‘Theatre in downtown ‘Torrington, Backstage serves ca- 
sual American fare prepared from scratch—salads and 
soups, creative small plates, hand-formed Angus patties 














on house-baked rolls—and 40 beers on tap. + 84 Main. 
St,, Torrington, (860) 489-8900 (backstageeatdrinklive. 
com). Open daily. L D LS SB, $$, E, WA [4% 10/11] 


Carmen Anthony Fishhouse + Seafood & 
Steak Carmen Anthony offers an impressive variety 
of fresh-only seafood, big Maine lobsters (up to five 
pounds) and thick Black Angus steaks. Wine Spectator 
‘Award of Excellence. « 757 Main St, Woodbury, (203) 
266-0011. Open daily. LD LS, $$$, E, WA 

Carole Peck’s Good News Cafe + New Ameri- 
can Chef Carole Peck offers original dishes like warm 
crab taco and chicken tagine. + 694 Main St. S., Woodbury, 
(203) 266-GOOD (good-news-cafe.com). Closed Tues. 
Experts’ Pick—Best American, Best Appetizers. L D, $$ 


Community Table - American Chef Joel Viehland 
offers a seasonal menu using only ingredients grown, 
raised or foraged within a 200-mile radius. » 223 Li- 
tchfield ‘Tpke, Washington, (860) 868-9354 (com- 
munitytablect.com). Closed Tues.-Wed. D SB, $8, WA 
[ee 8/11] 

The Cookhouse + Barbecue “Slo-smoked" baby-back 
ribs and pulled pork are the name of the game here. « 
31 Danbury Ra. (Rte. 7), New Milford, (860) 355-4111 
(thecookhouse.com). Open daily. Experts’ Pick—Best 
Barbecue. LD, $3, WA 


da Capo Brick-Oven Pizza + Italian Enjoy authen- 
tic New York-style pizza and generous single-portion 
or family-style entrées, Seasonal-inspired salads and 
delicious homemade desserts complete the menu, + 625 
‘Torrington Rd,, Litchfield, (860) 482-6246 (dacapo- 
restaurant.com). Open daily. L D, $8, WA 


G.W. Tavern American A Colonial-style tavern with 
a cozy bar and live music on weekends. Serves sea- 
sonal all-natural foods, including steaks and fresh sea- 
food.+20 Bee Brook Rd. (Rte.47), Washington Depot, 
(860) 868-6633 (gwtavern.com). Open daily. Experts’ 
Pick—Best Cocktails. LD LS SB, $$, WA. 


The Hopkins Inn + Austrian A country inn with an 
Old World atmosphere known for wienerschnitzel, 
backhendl and fresh-caught trout. « 22 Hopkins Rd., 
Warren, (860) 868-7295. Closed Mon. Experts’ Pick— 
Best Outdoor Dining. BL (Tues.-Sat.) D, $8$ 


Infinity Bistros American Enjoy small plates, great en- 
trées and mouth-watering desserts in a music-themed 
dining room, +20 Greenwoods Rd., Norfolk, (860) 542- 
5531 (infinityhall.com). Closed Tues. L D SB, $$, E, WA 
[ee 9/10] 


John’s Café « New American A popular spot for New 
‘American cuisine with a Mediterranean accent: grilled 
pizzas, ricotta gnocchi and salmon with morels. Wine 
Spectator Award of Excellence. « 693 Main St. S., Wood- 
bury, (203) 263-0188 (johnscafe.com). Open daily. L 
(Mon.-Sat.) D, $8, WA 


Longwood Country Inn» New England An award- 
‘winning 1789 inn, located in the scenic Litchfield Hills. 
Fine dining options include lobster bisque, seafood 
crépes and roast quail. « 1204 Main St. S., Woodbury, 
(203) 266-0800 (longwoodcountryinn.com). Closed 
Mon. L (Tues.-Sat.) D (Tues.-Sat.) SB, $$, WA. 


Patty's Restaurant « American A delightful, classic 
breakfast experience with generous portions—the menu. 
is influenced by season and might include treats such 
as raisin French toast or apple, walnut and cranberry 
pancakes, » 499 Bantam Rd., Litchfield, (860) 567-3335. 
Open daily. Experts’ Pick—Best Breakfast. BL $ 


The Village Restaurant « American A historic pub 
and restaurant in the heart of Litchfield bustling with 
locals and tourists alike. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers 
top the menu. « 25 West St, Litchfield, (860) 567-8307 
(Village-litchfield.com). Open daily. L D, $$ 


West Street Grill « New American An innovative 
restaurant with a star-studded clientele and menu to 
match. Serves wild fish, handmade pasta and organic 
salads, Wine Spectator Award of Excellence. + 43 West 
St, Litchfield, (860) 567-3885. (weststreetgrill.com). 
Open daily. Experts’ Pick—Best Overall, Best American, 
Best Service. LD SB, $88, R (on weekends), WA 


The White Horse Country Pub « American Serves 
‘American pub favorites like burgers, ribs and seafood 
bake, along with some English ones—shepherd’ pie, 
fish-and-chips and bangers and mash. + 258 New Mil- 
ford Tpke., Washington, (860) 868-1496 (whitehorse- 
countrypub.com). Open daily. Experts’ Pick—Best Pub, 
Prime Rib. L D SB, $8, WA [4 3/10] 
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Venetian ‘Restaurant 


Over 85 Years in Business 
Serving Fine Italian Cuisine 
Elegant & Relaxing Atmosphere 
Banquets Rooms up to 45 People 
Walking distance to Warner Theatre 
Lunch 11:30-2:30 Dinner 5:00-9:30 
Sundays 12:00-9:00 
C} Closed on Tuesday 
52 EAST MAIN STREET + TORRINGTON, CT 


860-489-8592 
wwwthevenetianrestaurant.com [fd 


VOTED BEST ITALIAN RESTAURANT 
in Litchfield County for 23 Years, Connecticut Magazine| 
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The Woodland + American ‘The wide-ranging menu 
at this country-chic outpost includes Asian spinach 
salad, steak tartare and a big, thick veal chop with 
mashed potatoes. There's a sushi menu too. + 192 Sharon 
Rd, Lakeville, (860) 435-0578 (thewoodlandrestaurant. 
com). LDS$S [4% 5/13] 


|Middlesex County | 


Alforno + Northern Italian Known for a great selection 
of house-made ravioli, including veal osso buco with 
fresh ricotta ravioli, butternut squash ravioli and wild 
boar ravioli, as well as tagliatelle Bolognese and arugula 
chicken, + 1654 Boston Post Rd., Old Saybrook, (860) 
399-4166 (alforno.net). Open daily. L D, $8, WA 


Amici Italian Grill + Italian Features a relaxed atmo- 
sphere, sophisticated decor and a menu of seafood fra 
diavolo, filet mignon and chicken Milanese. « 280 Main 
St, Riverview Ctr., Middletown, (860) 346-0075 (ami- 
ciitaliangrill.com). Open daily. L (Mon.-Sat.) D, $8 


Aspen + New American ‘The menu at this sophisti- 
cated spot includes small plates (house-made tagliatelle, 
grilled flatbreads) and large—duck breast, rabbit, lob- 
ster pappardelle, Stonington sea scallops and more. « 2 
‘Main St, Old Saybrook, (860) 395-5888 (aspenct.com). 
Open daily. L (Thes.-Sun.) D, $8, WA 


Baci Grill « Modern Italian ‘Try house specialties like 
grilled mango-and-chipotle pork loin, chicken sausage 
and broccoli rabe pasta, Guinness skirt steak and scallop 
risotto at this casual, trendy restaurant. « 134 Berlin Rd., 
Cromwell, (860) 613-2224 (bacigrill.com). Open daily 
LDLS, $8, E, WA 


Café Routier Bistro & Lounge « New American Bis- 
tro Two menus here—regional and seasonal—change 
every six weeks; dishes might include seared Bomster 
scallops, hanger steak and Mexican Seafood Paella. + 
1353 Post Rd., Westbrook, (860) 399-8700 (caferoutier. 
com). Open daily. D LS, $8, WA 


Chamard Bistro. French his sophisticated rustic bis- 
tro has a dining porch overlooking Chamard Vineyards. 
On the menu: Steak frites, cassoulet, lamb chops and 
wild steelhead trout. 115 Cow Hill Rd., Clinton, (860) 
(664-0299, (chamard.com). Closed Mondays. L, D $$, 
WA [6/13] 


Fresh Salt » American Drink in the glorious water 
view while savoring cioppino, merlot-braised short rib 
osso buco and Block Island swordfish. 2 Bridge St., Old 
Saybrook, (860) 395-2000 (saybrook.com). Open daily. 
Experts’ Pick—Best Brunch, Best Outdoor Dining. B L 
(Mon.-Sat.) D SB, $$$, E, WA 


Gabrielle's * New American Bistro Gabrielle is an 
upscale bistro serving grilled tenderloin of beef, pan- 
seared scallops and pan-roasted fillet of salmon. + 78 
Main St,, Centerbook, (860) 767-2440 (gabrielles.net). 
Open daily. L (Mon.-Fri.) D SB, $8, WA 


Gelston House « American Bistro This historic res- 
taurant offers unparalleled views of the Goodspeed Op- 
era House and the Connecticut River. Entrées include 
pan-seared duck breast, filet mignon and lamb ragout. + 
8 Main St, East Haddam, (860) 873-1411 (gelstonhouse. 
com). Closed Mon, L (Tues.-Sun.) D LS SB, $$, E, WA 


The Griswold Inn + American Exuding river-town 
charm, the beloved 1776 “Gris” features classic New 
England cuisine in the dining room, small plates and 50 
‘wines by the glass in the wine bar, and a lively taproom. 
Wine Spectator Award of Excellence. 36 Main St., Es- 
sex, (860) 767-1776 (griswoldinn.com). Open daily. Ex- 
perts’ Pick—Best Prime Rib. LD SB, $$$, E, WA 


Hilltop BBQ + Barbecue Beer-battered onion rings, 
loaded chili, Memphis-style baby-back ribs and corn- 
meal-and-jalapefio-crusted catfish are just a few of the 
down-home choices here. + 12 Rae Palmer Rd., Moo- 
dus, (860) 873-1234 (hilltopbbqsteakhouse.com). Open 
daily. Experts’ Pick—Best Barbecue. L D, $$, WA 


Liv’s Oyster Bar « Seafood Liv’s is a stylish, small 
neighborhood restaurant housed in an old movie the- 
ater. Stonington sea scallops, wild salmon, organic 
chicken and heirloom vegetables top the menu. + 166 
Main St., Old Saybrook, (860) 395-5577 (livsoysterbar. 
com). Closed Tues. D, $8, WA 


| 72 FEBRUARY 2014 connecticutmag.com | 


Luce-Tuscan/Modern American Serving Tuscan cui- 
sine with a modern American flair, Luce is the place for 
steaks, seafood and game. «98 Washington St, Middletown, 
(860) 344-0222 (lucect.com). Open daily. LD LS, $8, WA 


The Restaurant at Water's Edge + Continen- 
tal Drink in the view of Long Island Sound as you 
savor fare like filet mignon and applewood-smoked At- 
lantic salmon. « 1525 Boston Post Rd., Westbrook, (860) 
399-5901 (watersedge-resort.com). Open daily. Experts’ 
Pick—Best Brunch, B L D SB, $$8, WA 


Restaurant L&E/French 75 Bar « French Upstairs 
you'll find formal, elegant dining and a seasonal menu 
while downstairs offers a more traditional bistro experi- 


ence. + 59 Main St., Chester, (860) 526-5301 (restaurant- 
Iande.com). Open daily. D LS, $88, WA [4% 9/10] 


River Tavern « American Farm-to-table pioneer Jona- 
than Rapp wears top toque at this town fixture decorated 
with artworks by Sol Lewitt. On the menu: made-to-or- 
der guacamole, grilled Stonington swordfish, New York 
strip. 23 Main St, Chester, (860) 526-9417 (rivertavern- 
restaruant.com). Open daily. L D $$ [4% 11/13] 


Six Main + Vegetarian Chef Rachel Carr creates in- 
spired vegetarian cuisine using the freshest plant-based 
ingredients, featuring produce from the restaurant's 
‘own farm in Old Lyme. « 6 Main St,, Chester, (860) 322- 
4212 (sixmain.com), Open daily. D SB, $$ 





| QUICK BITES | CHOCOLATE 


February may be cold, but hearts still melt on Valentine's Day. A box of chocolates is classic on 
this holiday of love, but here are a few more ways to get your chocolate fix. 

Ever feel like dessert for breakfast? Chip's Family Restaurant in Orange (chipsrestaurants. 
com) serves a sweet special called The Choc-a-Holic: five of their famous buttermilk pancakes 
packed with milk and white chocolate chips. The icing on the pancake is the chocolate sauce and 
whipped cream. Head to Klekolo World Coffee in Middletown (klekolo.com) for their enchanting 
signature espresso drink, the Witch's Brew, a unique concoction of chocolate, caramel and ha- 
zelnuut with espresso. South Norwalk’s Chocopologie Café (chocopologie.com) dedicates its craft 
to creating delectable confections. Don't miss Dessert in a Jar: chocolate cake, dark chocolate 
ganache and vanilla ice cream dressed with bits of butter crunch and whipped cream. Choose a 
few specialty truffles to take home on the way out. One of chacolate's greatest charms is its ability 
to pair well with so many flavors—banana, for instance. At Agave Grill in Hartford (agavehartford. 
com), there's banana chimichanga, a banana deep-fried in a cinnamon-flour tortilla, coated in 
chocolate sauce and topped with honey whipped cream. We still love ice cream, even when the 
weather outside is frightful; we're sweet on the Brownie Overload sundae at Mystic Drawbridge 
Ice Cream (mysticdrawbridgeicecream.com). Enjoy any flavor you like scooped over half a brown- 
ie, topped with hot fudge, M&Ms, walnuts, whipped cream and a cherry. The brownie's other half 
completes the treat, crumbled on top. If you prefer something hot, order a Chocolate Covered 
Raspberry from The Bridge House in Milford (milfordbridgehouse.com). This coffee drink gets 
its name from the Chambord and Godiva White Chocolate that make it all the cozier. Last but not 
least, Thomas Hooker Brewery has collaborated with Munson's Chocolates to create Chocolate 
Truffle Stout, a malty brew generously spiked with cocoa. Pounds of cocoa nibs are added at the 
end of the fermentation process to intensify the flavor and aroma. You can get this seasonal stout 
at Thomas Hooker in Bloomfield (thomashookerbeer.com) and at many liquor stores and bars. 

| DAINAM. LARKIN | 
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Westbrook Lobster « Seafood Offers the freshest fish 
possible in dishes ranging from baked stuffed lobster to 
teriyaki-grilled salmon to seafood paella. + 346 Boston 
Post Rd., Clinton, (860) 664-9464 (westbrooklobster. 
com). Open daily. LD, $$, WA 


|New Haven County | 


116 Crown + American Tapas/Small Plates Dine on 
sliders, pizzettes and charcuterie and cheese in a lounge- 
like atmosphere—along with exciting house cocktails cre- 
ated by mixologist John Ginnetti. « 116 Crown St. New 
Haven, (203) 777-3116 (116crown.com). Open daily. Ex- 
perts' Pick—Best Cocktails. D LS, $$, E, WA 


Bar Bouchée « French Jean Pierre Vuillermets classic 
bistro has a black-and-white tile floar, pressed-tin-style 
walls and ceiling and a zinc bar, On the menu: duck 
leg confit, charcuterie and beef bourguignon. + 8 Scot- 
land Ré., Madison, (203) 318-8004. Open daily. D, $$ 
[eee 2/11] 


Barcelona Restaurant & Wine Bar - Spanish Medi- 
terranean A hip restaurant serving Spanish and Medi- 
terranean cuisine—including tapas, hot and cold. Wine 
Spectator Award of Excellence. » 155 Temple St., New 
Haven, (203) 848-3000 (barcelonawinebar.com). Open 
daily. Experts’ Pick—Best Appetizers. LD LS, $$, WA 


Bin 100 . Mediterranean Feast on delicious Medi- 
terranean cuisine elegantly served in a spacious dining 
room. + 100 Lansdale Ave., Milford, (203) 882-1400 
(bin100restaurant.com). Open daily. D SB, $8, E, WA 
[ee% 9/11) 


Carmen Anthony Steakhouse » Steak & Sea- 
food ‘The place to enjoy thick Black Angus steaks and 
‘Maine lobsters in a clubby atmosphere. Wine Spectator 
‘Award of Excellence. « 496 Chase Ave., Waterbury, (203) 
757-3040; 660 State St., New Haven, (203) 773-1444 
(carmenanthony.com). Open daily. Experts Pick—Best 
Steak, Best Prime Rib. LD LS, $85, WA. 

The Cask Republic « Gastropub Beer is the star here, 
with 125 bottled and 3 draft beers on offer. Pair it with 
dishes like sweet-potato clam chowder, oyster sliders 











“This is such a ‘CONNECTICUT MAGAZINE 
special litle gen. ——<= 
Totally fresh tasting eee One 
‘ngredients...bri ~ ss 
ate ofuie  EESUNSTNY 
with you and have USUIDDENGLAYE 
Aiea VALUE 
nn el : 
Maes LUNCH 


Mon-Thurs. 00 am — 9:00 pm 
Fri,at Sat. 1:00 am —10:00 pm 7. 
Sunday  kOOam-800 pm (203) 7 














What Could Be Better 
On A Cold Winter’s Day 


than a steaming bowl of our stock-based brothy soup? 
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and pan-seared sea scallops. « 179 Crown St., New Ha- 
ven, (475) 238-8335 (thecaskrepublic.com). Closed Sun. 
Experts’ Pick—Best Pub. L D, $$, WA [#*% 10/11] 


Claire's Corner Copia + Vegetarian A café-style spot 
offering globe-trotting dishes like organic-mushroom 
crépes, Bengal curry, Irish breakfast and Lithuanian cof- 
fee cake. + 1000 Chapel St., New Haven, (203) 562-3888 
(clairescornercopia.com). Open daily. Experts’ Pick— 
Best Vegetarian/Vegan. B LD SB, $, WA. 


Consiglio's Restaurant + Classic Italian Family- 
owned and -run for over 70 years, Consiglio’ is known 
for classic home-style favorites like homemade ca- 
vatelli and braciole, eggplant rollatini and lasagna. + 165 
Wooster St., New Haven, (203) 865-4489 (consiglios. 
com). Open daily. L (Tues.-Fri,, Sun.) D, $$ 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous white clam pizza is the standout, just 
about any pie here is worth the wait. + 157 Wooster St. 
‘New Haven, 203/865-5762 (pepespizzeria.com). Open 
daily. L (Mon.-Fri.) D,$, WA 


Geronimo Tequila Bar & Southwest Grill - South- 
western Fusion A mix of traditional Native Ameri- 
can, Mexican, Spanish and Anglo-American fare, with 
bold flavors and authentic ingredients. + 271 Crown 
St, New Haven, (203) 777-7700 (geronimobarandgrill. 
com). Open daily. Experts’ Pick—Best Cocktails. L. 
(Mon.-Sat.) D, $$ [4 7/13] 


Goodfellas Restaurant * /talian ‘The extensive menuat 
this local favorite is a veritable Best Hitsof Italy, featuring 
pastas and gnocchi, pork chop Milanese, steak pizzaiola, 
veal saltimboca and the chef's signature filet cognac. 
+ 702 State St., New Haven, (203) 785-8722 (goodfellas- 
restaurant.com). Open daily. L, D, $8, WA 


Ibiza Restaurant * Contemporary Spanish This na- 
tionally acclaimed restaurant serves innovative fare such 
as grilled baby squid, roasted duck and home-salted cod- 
fish. « 39 High St, New Haven, (203) 865-1933 (ibizanew- 
haven.com). Closed Sun. Experts’ Pick—Best Mexican/ 
Latin, Best Desserts, Best Service. L (Fri. only) D, $88 


Ibiza Tapas + Tapas Requeson cheese croquettes, sau- 
téed shrimp in garlic sauce and Spanish veal-and-pork 
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CONNECTICUT MAGAZINE 
‘Readers’ Choice Restaurant 2014 
BEST OVERALL 

BEST BISTRO 
BEST ITALIAN 


In the heart of Ridgefield, CT, 
Cellar Door is an American bistro 
with Italian flair. Come see why 
we have become a popular 
hot-spot, enjoy our unique onyx 
bar, specialty cocktails, complimen- 
tary hors d'oeuvres, and live music 
every other Thursday evening. 


11:30.am - 3:00 pm 


Dinner: 4:30 pm - Late Night 
Closed Mondays 


‘meatballs are among the offerings. « 1832 Dixwell Ave., 
Hamden, (203) 909-6512 (ibizatapaswinebar.com). 
Open daily. LD, $, WA [4% 5/10] 


J. Christian's » New American A smart, lively restau- 
rant and lounge in a renovated 1920s bank that takes 
no shortcuts in preparing New American cuisine with 
a Southern accent.«9 North Main St.,Wallingford, 
(203) 265-6393 (jchristians.com). Closed Mon. L D, $$ 
(4 2/11] 


La Tavola Ristorante + Classic Italian Enjoy a 
twist on classic Italian cuisine with prosciutto-wrapped 
figs, pumpkin ravioli and pepper-encrusted Ahi tuna 
+ 702 Highland Ave., Waterbury, (203) 755-2211 (la- 
tavolaristorante.com). Closed Sun. Experts’ Pick—Best 
Italian. LD, $$, WA 


Lenny & Joe's Fish Tale « Seafood This Connecticut 
institution serves all manner of fresh seafood, from hot 
lobster rolls to baked stuffed shrimp to fried whole-belly 
clams. « 501 Long Wharf Dr., New Haven, (203) 691- 
6619 (\jfishtale.com). Open daily. LD, $8, WA 


LOrcio * Contemporary Italian ‘This upscale restaurant 
features a menu of house-made pastas, grilled whole fish 
and steaks. + 806 State St, New Haven, (203) 777-6670 
(lorcio.com). Closed Mon. L (Fri.) D, $$ 


Miso * Japanese A stylish spot with a beautiful ambi- 

ence that serves sparkling-fresh sushi, tuna carpaccio, 
eye steak and teriyaki dishes. « 15 Orange St., New 
Haven, (203) 848-6472 (misorestaurant.com). Open 
daily. Experts’ Pick—Best Asian, Best Sushi. L (Mon.- 
Sat.) D, $8, E, WA 


Miya’s + Sushi A sushi restaurant like no other, thanks 
to chef Bun Lai’s unique creations (including many veg- 
etarian items). + 68 Howe St, New Haven, (203) 777- 
9760 (miyassushi.com), Closed Sun.-Mon, Experts’ 
Choice—Best Sushi. L D, $88, WA 


Park Central Tavern « American ‘The dynamic weekly 
‘menu showcases signature entrées and classic favorites 
‘made with fresh New England ingredients. + 1640 Whit- 
ney Ave., Hamden, (203) 287-8887 (parkcentraltavern. 
com), Open daily. L D, $, WA 




















Our Master chef will dazzle you 
with both traditional and non- 
traditional dishes. 


Our award-winning menu is a 
Culinary paradise, so experience 
Cellar Door, we look forward to 
seeing you soon. 





439 Main Street (CVS Plaza) 
Ridgefield, CT | (203) 438-2500 
thecellardoorbistro.com 
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Ristorante Luce « Classic Italian Enjoy the double- 
cut veal chops, pane cotto, risotto pescatore and daily 
fish specials. Extensive wine list. » 2987 Whitney Ave. 
Hamden, (203) 407-8000 (ristoranteluce.net). Open 
daily. L (Mon.-Fri. D, $$ 


Roia + French/Italian ‘This new spot in the Taft Hotel 
building evokes a golden era when romance reigned. 
On the menu: artichoke soup, chicken al mattone and 
panna cotta. 261 College St, New Haven, (203) 200- 
7045 (roiarestaurant.com). D (Wed.-Sun.) $$ WA [+] 


Sage American Grill & Oyster Bar- American Take 
in spectacular waterfront views at historic City Point 
while enjoying fresh seafood, oysters and certified An- 
gus prime rib and steaks. Live jazz four nights a week. 
+ 100 South Water St., New Haven, (203) 787-3466 
(sageamerican.com). Open daily. D SB, $8, E, WA 


Sefior Pancho's « Mexican A festive spot serving up ter- 
tific fresh salsa and margaritas to go with mole poblano, 
steak ranchero and fajitas, « 280 Cheshire Rd., Prospect, 
(203) 758-788; 385 Main St. S., Southbury, (203) 262- 
(6988 (senorpanchos.com). Open daily. LD SB, $, E, WA 


‘Swagat « Indian Dont let the size ofthis storefront gem 
fool you—it serves some of the best of traditional and 
contemporary South Indian cuisine around. « 215 Boston 
Post Rd., West Haven, (203) 931-0108 (swagatct.com). 
‘Closed Sun. Experts’ Pick—Best Indian. L (Sat.) D, $$ 


Thali Regional Cuisine of India « Indian Chic, ex- 
otic and fun. Thali dinners include Konkan crab, lamb 
chops and Andhra chicken curry. + 4 Orange St, New 
Haven, (203) 777-1177 (thali.com), Open daily, Experts 
Pick—Best Indian. LD SB, $$, WA 


The Union League Café + French A Paris-style 
brasserie,serving seasonal contemporary French cui- 
sine. Wine Spectator Award of Excellence. » 1032 Chap- 
el St,, New Haven, (203) 562-4299 (union-leaguecafe. 
com). Closed Sun. Experts’ Pick—Best Overall, Best 
French, Most Romantic, Best Desserts, Best Service. L 
(Mon.-Fri.) D, $88, WA 


Waterhouse Oyster Bar & Bistro » Seafood ‘this 
Arturo Franco-Camacho eatery offers sparkling 
seafood in a kick-off-your-shoes-and-party atmo- 
sphere, + 1209 Main St, Branford (860) 208-0423 (wa- 
terhouseoysterbar.com). « Closed Sun.-Mon. Experts 
Pick—Best New, Best Seafood. D, $8, WA [49 12/12] 


The Wharf » New American ‘this great spot at the 
Madison Beach Hotel serves up steak tartare, cioppino 
and grilled Berkshire pork chop with roasted fennel— 
with a side of water views. « 94 West Wharf Rd., Madi- 
son, (203) 350-0014 (madisonbeachhotel.com). Open 
daily. B, L (Mon.-Sat.), D. $88, WA [4 9/12] 


Wood-n-Tap « American Hip, fun eateries known for 
great burgers and great beer. You'll also love the pizza, 
pasta, salads and sandwiches. + 311 Boston Post Rd., Or- 
ange, (203) 799-9663; 970 N. Colony Rd., Wallingford, 
(203) 265-9663 (woodntap.com). Open daily. Experts’ 
Pick—Best for Families. LD LS, 8, WA 


|New London County! 


Al Dente « Italian Savor the mouthwatering flavors 
of frutti di mare, farfalle con pollo and medaglioni de 
manzo, followed up with cannoli or tiramisu. + Fox- 
‘woods Resort Casino, Mashantucket, (800) Foxwoods 
(foxwoods.com). Open daily. D, $88, E, WA 


Ballo Italian Restaurant & Social Club « /talian A 
sumptuous new restaurant inspired by the magnificent 
12th-century Abbey of San Galgano in Siena. On the 
menu: pizza and pasta, striped bass and veal porter- 
house. + Mohegan Sun, Uncasville, (860) 862-1100 (bal- 
loitalian.com). LD, $8, WA [% 11/12] 


Bar Americain « American ‘This brasserie serves up 
Bobby Flay specialties like lobster-avocado cocktails, 
buttermilk-fried chicken with biscuits—and big-time 
glamour. + Mohegan Sun, Uncasville, (860) 862-8000 
(baramericain.com). Open daily. D, $$ [4%] 

David Burke Prime + American An updated steak- 
house menu with dry-aged beef, as well as terrific pork, 
chicken and seafood specialties. » Foxwoods Resort 
Casino, Mashantucket, (860) 312-8753 (davidburke- 
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prime.com). Open daily. Experts’ Pick—Best Prime Rib, 
Best Desserts, L D SB, $88 [4% 11/11] 


Flood Tide Restaurant + Continental Enjoy sweep- 
ing water views while lingering over lobster crépes and 
glazed wild salmon fillet.« The Inn at Mystic, rtes. 1 & 
27, Mystic, (860) 536-8140 (innatmystic.com). Open 
daily. B D SB, $$$, E, WA 


Flanders Fish Market & Restaurant - Sea- 
food Flanders excels at lobster bisque, fish-and-chips 
and broiled seafood. Known for its bountiful Sun, buf- 
fet, fresh seafood market and New England clambakes. 
+ 22 Chesterfield Rd., East Lyme, (860) 739-8866 (flan- 
dersfish.com). Open daily. LD SB, $$, WA 


Frank Pepe Pizzeria Napoletana + Pizza While 
world-famous clam pizza is the standout, many other 
varieties are also worth the wait. » Mohegan Sun, Uncas- 
ville, (860) 862-8888 (pepespizzeria.com). Open daily. L 
(Mon.-Fri.) D, $, WA 


Kensington’s at The Spa at Norwich Inn « Ameri- 
can A first-class restaurant serving gourmet food with 
an emphasis on natural meats, fresh, locally sourced 
produce and healthy preparations. + 607 West Thames 
St, Norwich, (860) 425-3630 (thespaatnorwichinn. 
com). Open daily. B LD SB, $88, E, WA 


Kitchen Little « American Enjoy a panoramic view of 
the Mystic River while dining on eggs Benedict, omelets 
and other savory egg dishes at this breakfast destina- 
tion. + 36 Quarry Rd., Mystic (kitchenlittle.org). Open 
daily for breakfast. Experts’ Pick—Best Breakfast. B L. 
(Mon.-Fri) SB, $ 


Michael Jordan's Steak House « American USDA 
prime steaks, chops and fresh seafood paired with an 
extensive wine list. + Mohegan Sun, Uncasville, (860) 
862-8600 (michaeljordansteakhouse.com). Open daily. 
D, $$$ 


Octagon + American The menu at this upscale yet 
relaxed steak house includes the signature 24-ounce 
bone-in rib eye, 14-ounce Kobe sirloin and wild 
striped bass. Wine Spectator Award of Excellence. + 
Mystic Marriott Hotel, 625 North Rd., Groton, (860) 
326-0360 (octagonsteakhouse.com). Open daily. D, 
$85,R 


Old Lyme Inn + American On the menu at this expert- 
ly restored inn are Scottish salmon with wasabi butter, 
lamb chops with tandoor spices and exquisite desserts 
such as lemon bar tart with blackberry sauce. » 85 Lyme 
St, Old Lyme, (860) 434-2600 (oldlymeinn.com). Open 
daily. L-D, $88, WA [44% 10/12] 


Oyster Club « American ‘This popular place showcases 
food that travels the shortest distance from farm and 
sea to table, with seasonality and location determining 
the day's dishes, + 13 Water St., Mystic, (860) 415-9266 
(oysterclubct.com). Closed Tues. Experts’ Pick—Best 
Seafood. L (Sat.) D SB, $8, WA [4% 6/12] 


Paragon + American ‘this 24th floor aerie is Fox- 
woods’ showpiece, with a menu that highlights organic 
produce and meats. Some menu highlights: crispy 
wild boar meatballs, Dover sole with buerre noir and 
American Wagyu short ribs. + Foxwoods Resort Ca- 
sino, Mashantucket, (800) 312-3000 (foxwoods.com). 
Closed Mon.-Tues. D, $88, WA 


The Recovery Room Restaurant - American ‘this is 
the place for designer pizzas, chopped salads and pasta 
dishes, Full bar. « 445 Ocean Ave., New London, (860) 
443-2619 (therecoveryroomnl.com). Open daily. Ex- 
perts’ Pick—Best Value. LD, $$, WA 


S&P Oyster Co. « Seafood Serving traditional New 
England seafood with a South American flair. Enjoy 
oysters on the half shell, PEI mussels, fresh cuts of fish 
and Creekstone Farms steaks grilled over hard woods. 
+ 1 Holmes St., Mystic, (860) 536-2674 (sp-oyster. 
com). Open daily. L D, $8, WA 


Shrine + Asian Fusion A restaurant that serves 
an array of alluring dishes with Vietnamese, Thai 
and Japanese influences—and one of the state's hot- 
test night spots. + MGM Grand at Foxwoods, (860) 
312-8888 (shrinemgmfoxwoods.com). Open daily. 
Experts’ Pick—Best Asian, Best Cocktails (Scorpion 
Bar). LD, $$ 


{Tolland County | 


Altnaveigh Inn & Restaurant - American ‘This 1734 
farmhouse serves filet mignon with port-wine reduction 
demiglace and pan-seared tuna with onion marmalade. 
+ 957 Storrs Rd., Storrs, (860) 429-4490 (altnaveighinn. 
com). Closed Sun.-Mon. L (Tues.-Fri.) D, $88, WA. 


Asian Bistro « Asian Fusion A popular hibachi steak 
house/bar offering great Asian-fusion dishes along with 
sushi and sashimi, « 95 Storrs Rd., Mansfield, (860) 456- 
£8316 (asianbistromansfield.com). Open daily. LD, $8, WA 


Bidwell Tavern « American ‘Ihis 1822 Coventry tav- 
cern, once the town hall, offers prime rib, chicken wings 
and 24 beers on tap, + 1260 Main St. (Rte. 31), Coventry, 
(860) 742-6978. Open daily. L_D LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn » Ameri- 
can On the UConn campus, enjoy honest New En- 
gland-style dishes and lighter fare, Great wine selection. 
+ 855 Bolton Rd., Storrs, (860) 427-7888 (nathanhale- 
inn.com). Open daily. BL D, $$ 


Rein’s New York Style Deli-Restaurant « Ameri- 
can A bright and bustling Jewish deli serving every- 
thing from challah French toast and potato pancakes to 
pastrami Reubens and cheese blintzes. « 435 Hartford 
‘Tpke., Vernon, (860) 875-1344 (reinsdeli.com). Open 
daily. B LD LS SB, $, WA. 


Trattoria da Lepri + /talian ‘This family-owned and 
run eatery prepares dishes from scratch with local in- 
gredients. On the menu: rigatoni Bolognese, veal scal- 
lopini Marsala and crabmeat-stuffed shrimp. + 89 West 
Rd, Ellington, (860) 875-1111 (trattoriadalepri.com). 
Closed Sun.-Mon. D, $$, WA 


The Willows + American A suave boite in the Dou- 
bleTree Hotel helmed by star chef Leo Bushey III. On 
the menu: vanilla-poached lobster, pot-au-feu and pork 
tenderloin roulade with sun-dried fruit. « 42 Century 
Dr, Bristol, (860) 589-7766, (doubletree-bristol.com). 
‘Open daily 5 to 10. D, $$, WA [+*% 8/13] 


Wood-n-Tap « American A hip, fun spot for the whole 
family also known for great burgers and great beer. 
You'll also love the pizza, pasta, salads and sandwiches. 
+ 236 Hartford ‘Tpke., Vernon, (860) 872-6700 (woodn- 
tap.com). Open daily. Experts’ Pick—Best for Families. 
LDLS,$, WA 


| Windham County | 


85 Main - New American here's something for ev- 
erybody at this Main Street fixture: from sushi to duck- 
liver paté, pulled-pork barbecue to wild-mushroom 
ravioli. « 85 Main St, Putnam, (860) 928-1660, (85main. 
com) Open daily. LD LS, $8, WA [5/12] 


Fiesta Cinco De Mayo * Mexican A festive spot of- 
fering pollo salsa verde, carne asada and great guacamo- 
le, + 1228 Main St., Willimantic, (860) 423-9524. Open 
daily. LD, $8, WA 


Hank’s Restaurant « American A family place serv- 
ing home-style chowders, lobster salad rolls and prime 
rib. + 416 Providence Rd., Brooklyn, (860) 774-6071 
(hanksrestaurant.com). Open daily. LD, $$ 


J.D. Cooper's + American A sports pub with walls 
of sports memorabilia and 125 entrées from prime rib 
to fajitas to fresh fish. + 146 Park Rd., Putnam, (860) 
928-0501. Open daily. L D, $, E (Sat.), WA 


The Vanilla Bean Café - American A beloved res- 
taurant for its homemade soups, award-winning chili, 
mac & cheese, vegetarian dishes, créme briilée cheese- 
cake and lots more. + Rtes. 44, 169 & 97, Pomfret, 
(860) 928-1562 (thevanillabeancafe.com). Open daily. 
BLD (Wed.-Sun.), $8, E, WA 


Willimantic Brewing Co./Main Street Café - Brew 
Pub In a historic US. Post Office building, beers are 
brewed in full view of diners. Try the ale-steamed mus- 
sels, + 967 Main St, Willimantic, (860) 423-6777 (wil- 
librew.com). Open daily. Experts’ Pick—Best Pub. L 
(Tues.-Sun,) D, $8, WA » 
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Kathleen L. Nastri made history in 2011 
when she won the largest medical 
malpractice verdict ever in Connecticut. 
Ajury awarded her clients, the family of 
Daniel D'Attilo, a child born with severe 
cerebral palsy, $58 million, “When I first 
met them, Daniel's mother and father 
were on the verge of losing their house. 
... We changed their lives, and that’s 
why | got into this type of law in the first 
place,” Nastri says. She is one of many 
exceptional lawyers listed in this Super 
Lawyers special advertising section. 


PHOTO BY MICHAEL PARAS. 


READ MORE ABOUT THIS 
ATTORNEY AND OTHERS AT: 


superlawyers.com/connecticut/ 
articles.html 
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QUESTIONS OR COMMENTS 
sl-research@thomsonreuters.com 
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we might make this section 
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FROM THE DIRECTOR OF RESEARCH 


OUR SELECTION PROCESS 


Before you begin to thumb through this 


section, | would like to share with you how the 


lawyers you'll find in our listings got there. 

It’s important to us that you begin your 
search for a lawyer with the confidence 
that not only has Super Lawyers created a 
list of outstanding lawyers in more than 70 
areas of practice, but that we can back up 
our selections. 

In creating the lists, we perform the type 
of due diligence that a highly motivated 
and informed consumer would undertake 
if he or she had the time, energy and 
resources—the very things that are in short 
supply in most people's lives. 

So how do you use Super Lawyers? 
We've made it easy for you. Lawyers are 
listed by practice area. Find the area 
that meets your unique legal needs. If 
a lawyer's name is in red, he or she has 


purchased a profile on the indicated page. 


The profiles will provide you with useful 
information about a lawyer's background, 





experience and credentials. You can also 
search Super Lawyers online by practice 
area and location at superlawyers.com. 
As proud as we are of our list, remember 
that Super Lawyers is just one tool to help 
you search for a lawyer. It is not a substitute 
for performing your own independent 
research. You shouldn't rely exclusively on 
this, or any other list, in selecting counsel. 


Cle. Abu 


JULIE GLEASON 





NOMINATION, RESEARCH & SELECTION PROCESS 


Super Lawyers selects attorneys using a rigorous, multistage process in which 
peer nominations and evaluations are combined with our independent research: 


@ NOMINATIONS 


Each year, we invite lawyers to nominate the top attorneys they've personally observed 
in action. Our attorney-led research staff also searches for lawyers who have attained 
certain honors or results. 


@ EVALUATION OF THE CANDIDATE POOL 
Our researchers evaluate candidates by 12 indicators of peer recognition and professional 
achievement. Research evaluations are based on information from a variety of online 
and database sources including law firm websites, legal publications and information 
supplied to us by lawyers at my.superlawyers.com. 


© PEER EVALUATION BY PRACTICE AREA 
Candidates are grouped according to their primary practice areas. Candidates in each 
practice area who received the highest point totals in the steps above are asked to 
serve on a review panel. 


@ FINAL SELECTION 
Candidates are grouped into categories based on firm size. The attorneys with the 
highest totals from each category are selected. Thus, lawyers are grouped with other 
lawyers of comparable firm size. 


FOR A MORE DETAILED DESCRIPTION OF THE SELECTION PROCESS 
superlawyers.com/selectionprocess 





DISCLAIMER: The information presented in Super Lawyers is nat legal advice, nar is Super Lawyers legal referral service, We strive ta maintain 2 high degree of accuracy in the information provided, but make no claim, promise or 
‘Quarantee about the accuracy, completeness or adequacy of the Information contain inthis special section or linked to supertawyers.com and its aezoclated sites. The hiring of an attorney fs an Impertant decision that should not 
Be solely based upon advertising or the Uistings in this special section. No representation Is made that the quality ofthe legal services performed by the attorneys Usted In this special section wil be greater than that of other licensed 
attomeys. Super Lawyers Is an Independent publisher that has developed its own selection methodology. Super Lawyers fs not afllated with any state or regulatory body, and its Ustings dont ceriy or designate an attorney a= 3 
"Specialist, State required declalmers can be found onthe respective state pages on superiamyer.com, 


(© 2013 Super Lawyers, a Thomson Reuters business. All rights reserved, 


| S-2. FEBRUARY 2014 connecticutmag.com 


SPECIAL ADVERTISING SECTION 








THE REARDON LAW FIRM, 


NEW LONDON 


TIRELESS ADVOCATES FOR VICTIMS OF 
CATASTROPHIC INJURY AND DEATH 


The Reardon Law Firm has earned a national reputation for 

its meticulous preparation and tenacious commitment to 
clients who are victims of catastrophic injury or death. The firm 
handles cases involving personal injury, wrongful death, vehicle 
accidents, medical malpractice, defective products, premises 


JOSEPH M. 
BARNES** 


KELLY E. 
REARDON‘ 


*CHOSEN TO 2013 SUPER LAWYERS **CHOSENTO 





SUPERLAWYERS.COM 


BG, 


liability and sexual molestation. Firm attorneys vigorously 
pursue each claim and have earned record multimillion-dollar 
verdicts and settlements. They have been successful against 
major corporations, insurance companies, governments and 
religious institutions such as the Catholic Church. 


With more than 40 years of 
experience, Robert |. Reardon, 

Jr. has provided outstanding 
representation to those injured by 
the negligence or wrongdoing of 
others. “| have had the privilege 
of spending my life representing 
ordinary people against big 
corporations and powerful 
insurance companies,” Reardon 
says. "| have stood up for the 
weak and infirm, the poor and the 
humble. | am proud that every 
member of our firm has always 
been, and always will be, there 
for our clients.” 


ROBERT L 
REARDON, Je 
‘Super Lawyers Top 50 


o 


Reardon is certified as a specialist 
in civil trial law by the National 
Board of Trial Advocacy and is 
well-known for his successful 
handling of complex cases. He is 
AV-rated by Martindale-Hubbell® 
and has been named to the 
Connecticut Super Lawyers list 
every year since 2006. Two of the 
firm's attorneys, Joseph M. Barnes 
and Kelly E. Reardon, have been 
named for the second year to 

the Rising Stars list. Mr. Barnes 
and Ms. Reardon have expressed 
pride in being part of a firm that 
is dedicated to protecting those 
who cannot fight for themselves 
and for carrying forward the firm's 
tradition of excellence. 


THE REARDON LAW FIRM, P.C. 


160 Hempstead St. 
New London, CT 06320 
PH: (B60) 442-0444 + FX: (860) 444-6445, 


reardonlaw.com 
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CONNECTICUT 
THE TOP 50 





‘An alphabetical listing of the Lawyers who ranked top 
of the list in the 2013 Connecticut Super Lawyers, 
nomination, research and blue ribbon review process 





Babbin, Jeffrey R., Wiggin and Dana, New Haven 
Bartolini, James D., RisCassi & Davis, Hartford 


Bernard, Christopher D., Koskoff Koskoff & Bieder, 
Bridgeport 

Bieder, Richard A., Koskoff Koskoff & Bieder, 
Bridgeport 

Boyce, Jr., Thomas W., Halloran & Sage, New London 

Brunstad, Jr., G. Eric, Dechert, Hartford 


Budinetz, James A., McElroy Deutsch Mulvaney & 
Carpenter, Hartford 


Chavey, Victoria “Tory” Woodin, Jackson Lewis, 
Hartford 


Clendenen, Jr., William, Clendenen & Shea, 
New Haven 


Cohen, Gary, Law Offices of Gary I. Cohen, Stamford 


D'Amico, Michael A., D'Amico Griffin & Pettinicchi, 
Watertown 


Davis, William R., RisCassi & Davis, Hartford 
Deluca, Charles A., Ryan Ryan Deluca, Stamford 
Dow, Ill, William F., Jacobs & Daw, New Haven 
Eldergill, Kathleen, Beck & Eldergill, Manchester 
Farley, John B., Halloran & Sage, Hartford 
Faulkner, Dale P., Faulkner & Graves, New London 


Faxon, Joel T,, Stratton Faxon Trial Lawyers, 
New Haven 


Ferro, Gaetano, Law Offices of Gaetano Ferro, Darien 


Fitzgerald, Anthony M., Carmody & Torrance, 
New Haven 


Flood, Brian M., The Flood Law Firm, Middletown 


Fogarty, James R., Fogarty Cohen Selby & Nemiroff, 
Old Greenwich 


Garofalo, Beverly W., Jackson Lewis, Hartford 


Garrison, Joseph D., Garrison Levin-Epstein 
Richardson Fitzgerald & Pirrotti, New Haven 


Golub, David S., Silver Golub & Teitell, Stamford 


CONNECTICUT 
THE TOP 25 WOMEN 





An alphabetical listing of the women lawyers who ranked 
top of the list in the 2013 Connecticut Super Lawyers 
nomination, research and blue ribbon review process 
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Groher, Andrew S., RisCassi & Davis, Hartford 

Hollister, Timothy S., Shipman & Goodwin, Hartford 

Horton, Wesley W., Horton Shields & Knox, Hartford 

Horwitz, James D., Koskoff Koskoff & Bieder, 
Bridgeport 

Katz, Stuart M., Cohen and Wolf, Bridgeport 


Keefe, Hugh F,, Lynch Traub Keefe & Errante, 
New Haven 


Koskoff, Michael P,, Koskoff Koskoff & Bieder, 
Bridgeport 

Mahoney, Douglas, Tremont & Sheldon, Bridgeport 

Meehan, Jr., Richard T., Meehan Meehan & Gavin, 
Bridgeport 

Morkan, Linda L., Robinson & Cole, Hartford 

Parrino, Thomas P,, Nusbaum & Parrino, Westport 


Pollock, Paul E., Bai Pollock Blueweiss & Mulcahey, 
Shelton 


Reardon, Jr., Robert I., The Reardon Law Firm, 
New London 





THE @ 
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BARTOLINI, JAMES D. 
“Ranked Number One + 
RisCassi & Davis, Hartford 

BIEDER, RICHARD A. 
Koskoff Koskoff & Bieder, Bridgeport 


CLENDENEN, JR., WILLIAM 
Clendenen & Shea, New Haven 


FAXON, JOELT. 
Stratton Faxon Trial Lawyers, New Haven 
GARRISON, JOSEPH D. 
“Ranked Number Two + 
Garrison Levin-Epstein Richardson Fitzgerald & 
Pirrotti, New Haven 


Amendola, Elaine S., Amendola & Amendola, 
Fairfield 


Bryson, Susan J., Wiggin and Dana, New Haven 
Calibey, Kathryn A., RisCassi & Davis, Hartford 


Chavey, Victoria “Tory” Woodin, Jackson Lewis, 
Hartford 


Davis, Lisa Nachmias, Davis O'Sullivan & Priest, 
New Haven 


de Toledo, Victoria, Casper & de Toledo, Stamford 
Eldergill, Kathleen, Beck & Eldergill, Manchester 
Emmett, Kathryn, Emmett & Glander, Stamford 
Frederick, Robin G., Shipman & Goodwin, Stamford 
Garofalo, Beverly W., Jackson Lewis, Hartford 
Knox, Kimberly, Horton Shields & Knox, Hartford 
Lax, Sandra P., Lax & Truax, Southport 


Lubell, Ellen B., Law Offices of Ellen B. Lubell, 
Westport 


Reif, David A., McCarter & English, Hartford 


Robertson, Jr., James K., Carmody & Torrance, 
Waterbury 


Rutkin, Arnold H., Rutkin Oldham & Griffin, Westport 
Ryan, lll, Daniel E., Ryan Ryan Deluca, Stamford 


Santos, Hubert J., Law Offices of Hubert J. Santos, 
Hartford 


‘Shearin, James T. (Tim), Pullman & Comley, 
Bridgeport 

Silver, Richard A., Silver Golub & Teitell, Stamford 

Silvestri, Jr, Frank J., Levett Rockwood, Westport 


Skalka, Douglas, Neubert Pepe & Monteith, 
New Haven 


Slager, Paul A., Silver Golub & Teitell, Stamford 


Stratton, Michael A., Stratton Faxon Trial Lawyers, 
New Haven 


Teitell, Ernest F., Silver Golub & Teitall, Stamford 





KATZ, STUART. 
‘Cohen and Wolf, Bridgeport 


KOSKOFF, MICHAEL P. 
+ Ranked Number Three « 
Koskoff Koskoff & Bieder, Bridgeport 


REIF, DAVIDA. 
McCarter & English, Hartford 


‘SHEARIN, JAMES T. (TIM) 
Pullman & Comley, Bridgeport 


SILVER, RICHARD A. 
Silver Golub & Teltell, Stamford 


Mason, Margaret P,, LeClairRyan, New Haven 

Morkan, Linda L., Robinson & Cole, Hartford 

Nastri, Kathleen L., Koskoff Koskoff & Bieder, 
Bridgeport 

Oldham, Sarah S., Rutkin Oldham & Griffin, Westport 

Pearson, Robin Messier, Alter & Pearson, 
Glastonbury 

Robinson, Cindy L., Tremont & Sheldon, Bridgeport 

‘Solomon, Greta E., Cohen and Wolf, Bridgeport 

Strange, Margaret J., Jackson Lewis, Hartford 

Truax, Louise T,, Lax & Truax, Southport 

Welty, Jean L., Welty Esposito & Wieler, New Haven 

Whitehead, Christine M., Attorney at Law, Hartford 

Whitney, Diane W., Pullman & Comley, Hartford 


[ATTORNEYS SELECTED TO SUPER LAWYERS WERE CHOSEN IN ACCORDANCE WITH THE PROCESS ON PAGES-2. 
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Stratton Faxon finds itself involved in nearly every major civil injury 
litigation in Connecticut. It is the go-to firm for medical device mass torts, 
including metal-on-metal artificial hip cases. Stratton Faxon also led the 
prosecution of lawsuits against St. Francis Hospital, where hundreds of 
children were sexually abused over the course of 30 years. The firm's 
lawyers were the attorneys of choice for workers killed and injured when 
the Middletown Kleen Energy power plant exploded. And it is the first 
law firm called when there is an accident on our transportation grid, 
whether car, truck, train, boat, airplane or other highway defect. Stratton 
Faxon’s attorneys are unmatched in holding the state and municipalities 
responsible when they act negligently. 


Four key points differentiate Stratton Faxon from other firms: First, a direct 
relationship is established between the board-certified lawyer who will 

try the case and the client (and referring lawyer) from day one. Second, 
very careful case selection allows all the energy and resources of the firm 
to be focused on only the most deserving and pressing cases. Third, the 
firm has a full-time board-certified neurosurgeon and a nurse-midwife on 
staff to quickly evaluate medical negligence cases, reviewing more than 
500 malpractice intakes each year. Fourth, there is a genuine love for the 
community and clients that Stratton Faxon serves. 


The consistent results and current case inventory can be seen at 
strattonfaxon.com/case-builder. The firm’s commitment to the community 
through its 10 percent charitable gifting program can also be viewed at 
strattonfaxon.com/blog. 


LEFT TO RIGHT: Timothy P. Pothin, 
Joel T. Faxon Top 10, Top 100 New England, 
Michae! A. Stratton Top 50, Eric P. Smith 


. LLU 


rattonFaxo 


——— TRIALL 





59 Elm Street 
New Haven, Connecticut 06510 
Phone: (203) 624-9500 


strattonfaxon.com 
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SUPER LAWYERS / CONNECTICUT 2013 


PRACTICE AREA INDEX 


Alternative Dispute Resolution 
Antitrust Litigation. 
Appellate 
Aviation 
Banking. 
Bankruptcy & Creditor/Debtor Rights.. 
Bankruptcy: Consumer. 
Business Litigation. 
Business/Corporate .. 
Civil Litigation Defense 
Civil Rights/First Amendment 
Class Action/Mass Torts.. 
Construction Litigation 
Construction/Surety.. 
Consumer Law. 
Corporate Governance & Compliance. 
Criminal Defense 

Criminal Defense: DUI/DWI 
Criminal Defense: White Collar 
Elder Law. 
Employee Benefits/ERISA... 
Employment & Labor 
Employment Litigation: Defense. 
Employment Litigation: Plainti 
Energy & Natural Resource 
Entertainment & Sports. 
Environmental. 
Environmental Litigation 
Estate & Trust Litigation .. 
Estate Planning & Probate 
Family Law. 
Franchise/Dealership.. 
General Litigation. 
Government/Cities/Municipalities. 
Health Care.. 
Immigration 
Insurance Coverag 
Intellectual Property 
Intellectual Property Litigation. 
International 
Land Use/Zoning .. 
Mergers & Acquisitions 
Non-Profit. 
Personal Injury Defense: General. 


Personal Injury Defense: 
Medical Malpractice. 


Personal Injury Defense: Products 
Personal Injury Plaintiff: General 


Personal Injury Plaintiff 
Medical Malpractice . 


Personal Injury Plaintiff: Products. 
Professional Liability: Defense .. 
Real Estate. 
Schools & Education 
Securities & Corporate Finance 
Securities Litigatio 
Social Security Disability. 
Tax. 
Workers’ Compensatior 
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THE LIST 
BY PRIMARY AREA 
OF PRACTICE 


‘The list was finalized as of May 16, 2013. Any updates to the 


lst (for example, status changes or disqualifying events) will 


be reflected on supertawyers.com, 


Names and page numbers in RED indicate a profile 
on the specified page. 





ALTERNATIVE DISPUTE RESOLUTION 

Ketaineck, Stuart M., Stuart M. Ketaineck, Cheshire, 
203-272-7840 

Sandak, Jay H., Sandak Hennessey & Greco, Stamford, 
203-425-4200 

Yavis, Jr, John C,, Murtha Cullina, Hartford, 
860-240-6000 





ANTITRUST LITIGATION 
Amarante, Erika L., Wiggin and Dana, New Haven, 
203-498-4400 


Langer, Robert M., Wiggin and Dana, Hartford, 
860-297-3724 





APPELLATE 

Babbin, Jeffrey R., Wiggin and Dana, New Haven, 
203-498-4400 Pg.S-4 

Bartschi, Kenneth J., Horton Shields & Knox, Hartford, 
860-522-8338 

Bayer, Aaron S., Wiggin and Dana, Hartford, 
860-297-3700 

Brunstad, Jr., G. Eric, Dechert, Hartford, 860-524-3960, 
Pg.S-4 

Das, Protoy K., Rome McGuigan, Hartford, 860-493-3446 

Donton, Thomas J., Robinson & Cole, Stamford, 
203-462-7500 

Dowd, Karen L., Horton Shields & Knox, Hartford, 
860-522-8338 

Ecker, Steven D., Cowdery Ecker & Murphy, Hartford, 
860-278-5555 

Emanuel, Richard, Law Offices of Richard Emanuel, 
Guilford, 203-689-5761 

Falk, Glenn W.,. New Haven Legal Assistance Association, 
New Haven, 203-946-4811 

Farley, John B., Halloran & Sage, Hartford, 860-522-6103 
Pg.S-4 

Freiman, Jonathan M., Wiggin and Dana, New Haven, 
203-498-4400 

Gallagher, William F., Gallagher Law Firm, New Haven, 
203-624-4165, 

Horton, Wesley W., Horton Shields & Knox, Hartford, 
860-522-8338 Pg. S-4 

Kau, Daniel J, McElroy Deutsch Mulvaney & Carpenter, 
Hartford, 860:522-5175 

Knox, Kimberly, Horton Shields & Knox, Hartford, 
860-522-8338 Pg, S-4 

Krisch, Daniel J., Halloran & Sage, Hartford, 
860-522-6103 

ue, Brendon P., Horton Shields & Knox, Hartford, 

860-522-8338 

Morkan, Linda L., Robinson & Cole, Hartford, 
860-275-8219 Pg. S-4 

Ray, Charles D., McCarter & English, Hartford, 
860-275-6774 

Schellenberg, Barbara M., Cohen and Wolf, Bridgeport, 
203-368-0211 

Taylor, Allan B., Day Pitney, Hartford, 860-275-0225 

Taylor, Michael S., Gordon & Rees, Glastonbury, 
860-278-7448 


White, Jeffrey J., Robinson & Cole, Hartford, 
860-275-8200 








AVIATION 


‘Amold, Steven E., Stanger & Amold, West Hartford, 
860-989-2411 





BANKING 


Roos, Norman H., Robinson & Cole, Hartford, 
860-275-8358 


BANKRUPTCY & CREDITOR/ 

DEBTOR RIGHTS. 

Alter, Jonathan B., Bingham McCutchen, Hartford, 
860-240-2969 


Austin, Elizabeth J., Pullman & Comley, Bridgeport, 
203-330-2000 


Baker, Dean W., Bohonnon Law Firm, New Haven, 
203-787-2151 


Beatman, Matthew K,, Zeisler & Zeisler, Bridgeport, 
203-368-4234 


Berman, James, Zeisler & Zeisler, Bridgeport, 
203-368-4234 


Bimey, Patrick M., Robinson & Cole, Hartford, 
860-275-8200 


Boatman, Patrick W.., Law Oifices of Patrick W. Boatman, 
East Hartford, 860-291-9061 


Byme, James R., LeClairfyan, Hartford, 860-656-1949 


Carberry, John F., Cummings & Lockwood, Stamford, 
203-351-4280 


‘Charmoy, Ira B., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 


Cohen, Joshua W.., Day Pitney, New Haven, 203-752-5000 


Enright, Michael R., Robinson & Cole, Hartford, 
860-275-8200 


Feigenbaum, Barry S., Rogin Nassau, Hartford, 
860-256-6300 


Ferland, Niclas A., LeClairRyan, New Haven, 203-672-3211 


Filardi, Jr., Charles J, Filardi Law Offices, New Haven, 
203-562-8388 


Flaschen, Evan D,, Bracewell & Giuliani, Hartford, 
860-256-8537 


Goldman, Irve J 
203-330-2213, 


Graham, James C,, Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Gugliotti, Thomas A., Updike Kelly & Spellacy, Hartford, 
860-548-2600 


Gulliver, Cart T., Coan Lewendon Gulliver & Miltenberger, 
New Haven, 203-624-4756 
Henzy, Eric, Reid and Riege, Hartford, 860-278-1150 
Horwitt, Jed, Zeisler & Zeisler, Bridgeport, 203-368-4234 
Katz, Barbara H., Law Offices of Barbara H. Katz, 
New Haven, 203-772-4828, 


Lifland, Craig ., Zeisler & Zeisler, Bridgeport, 
203-368-4234 


Manning, Julie A., Shipman & Goodwin, Hartford, 
860-251-5000 


Markus, Ilan, LeClairRyan, New Haven, 203-672-3212 

Miltenberger, Timothy D., Coan Lewendon Gulliver & 
Miltenberger, New Haven, 203-624-4756 

Newton, Jon P., Reid and Riege, Hartford, 860-278-1150 


(O'Heam, Ilia M., Bracewell & Giuliani, Hartford, 
860-947-9000 


Reilly, Michael J., Bingham McCutchen, Hartford, 
860-240-2700 


‘Sansone, Thomas J., Carmody & Torrance, New Haven, 
203-784-3100 


Shaiken, David M.S., David Shaiken, Glastonbury, 
860-288-2420 


Siegel, Howard L,, Brown Rudnick, Hartford, 
860-509-6500 


‘Skalka, Douglas, Neubert Pepe & Monteith, New Haven, 
203-821-2000 Pg. S-4 
‘Tancredi, James J., Day Pitney, Hartford, 860-275-0100 


Verritlo, James G., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 


White, Robert A., Murtha Cullina, Hartford, 
860-240-6000 


BANKRUPTCY: CONSUMER 
Falvey, David F., Action Advacacy, Groton, 860-449-1510. 
CONTINUED ON PAGE S-8 








» Pullman & Comley, Bridgeport, 
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D’AMICO, GRIFFIN & PETTINICCHI, LLC 


PERSONAL SERVICE, PROFESSIONAL TREATMENT 


At the heart of every lawsuit is a problem that needs a 
solution. The attorneys of D'Amico, Griffin & Pettinicchi 
pride themselves on being expert problem-solvers. The 
firm’s legal team is known throughout Connecticut for its 
competence, skill, compassion—and its ability to resolve the 
thorniest of legal problems. 


D’Amico, Griffin & Pettinicchi exclusively represents plaintiffs 
in personal injury, medical malpractice, products liability 
and nursing home negligence matters. The firm also has 


MICHAEL A, DAMICO" 
Top 100 New England 
Top 50 Connecticut 





SUPERLAWYERS.COM 


a substantial family law practice, handling custody, child 
support, divorce and the dissolution of civil unions 


The firm's partners founded their practice almost a quarter- 
century ago with a commitment to compassionate and 
dedicated service for every client, no matter how big or involved 
the case. The five-Lawyer firm has never wavered in its focus. 


Partners Michael A. D'Amico and Mark F. Griffin are honored to 
be included on the New England and Connecticut Super Lawyers 
lists. Mike D'Amico is also named 
to the Top 50 Connecticut Super 
Lawyers and Top 100 New England 
Super Lawyers lists, as well as 

The Best Lawyers in America. Mark 
Griffin is also a member of the 
Million Dollar Advocates Forum. 


Brendan Faulkner is honored to 
have been included on past Rising 
Stars lists, and to have received 

the highest AV Preeminent rating 
from Martindale-Hubbell. Partner 
Thomas Pettinicchi serves on 

the executive committee of the 
Connecticut Bar Association's 
family law section. Christine Norton 
is a member of the Connecticut 
Trial Lawyers Association and 
concentrates her practice in 
medical negligence. 


‘THOMAS P. 
PETTINICCHI 


Based in the greater Waterbury 
area, D’Amico, Griffin & Pettinicchi 
serves the entire state of 
Connecticut. In-state and out- 
of-state attorneys regularly refer 
clients to the firm because they 

are confident that their cases 

will be skillfully handled with the 
knowledge that can be gained 
from focusing only on limited areas 
of the law. To learn more, visit the 
firm's web site at dgplaw.com. 


‘CHRISTINE 
NORTON 


D‘AMICO, GRIFFIN 
& PETTINICCHI, LLC 


465 Straits Turnpike 
Watertown, CT 06795 


PH: (860) 945-6600 
X: (B60) 945-6668 


DGPLAW.COM 
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BANKRUPTCY CONT'D FROM PAGE S-6 
Grater, Mark O., Law Offices of M. Grater, Groton, 
860-449-8059 


Napolitano, Roberta, Weinstein Weiner lgnal 
Napolitano & Shapiro, Bridgeport, 203-583-8625, 





BUSINESS LITIGATION 


Acee, Elizabeth K,, LeClairRyan, New Haven, 
203-672-3203 

Avery, Vanessa Roberts, McCarter & English, Hartford, 
860-275-6752 

Babbitt, Bradford S., Robinson & Cole, Hartford, 
860-275-8200 

Baldwin, Mark., Brown Rudnick, Hartford, 
‘860-509-6514 

Ball, David A., Cohen and Wolf, Bridgeport, 203-368-0211 

Belt, David L,, Hurwitz Sagarin Slossberg & Knuff, Mitford, 
203-877-8000 

Bowerman, Richard W., LeClairfiyan, New Haven, 
203-672-3202 

Budinetz, James A., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-522-5175 Pg. S-4 

Cannavino, John W., Cummings & Lockwood, Stamford, 
203-351-4447 

Clasen, Joseph L., Robinson & Cole, Stamford, 
203-462-7500 

Coe, Glenn E,, Rome McGuigan, Hartford, 860-493-3406 

Colbert, Richard P., Day Pitney, Stamford, 203-977-7375 

Coulom, Jr., Frank F., Robinson & Cole, Hartford, 
‘860-275-8200 

Curley, Stephen J,, Brody Wilkinson, Southport, 
203-319-7100 

Daniels, Eric D., Robinson & Cole, Hartford, 
860-275-8225 

Donofrio, Jeffrey M., Clulla & Donofrio, North Haven, 
203-239-9828 

Droney, Nuala E., Robinson & Cole, Hartford, 
860-275-8346 

Eliott, David J,, Day Pitney, Hartford, 860-275-0100 
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Evans, Douglas M., Kroll McNamara Evans & Delehanty, 
West Hartford, 860-561-7070 

Feldman, Michael, Feldman & Hickey, Farmington, 
860-677-0551 

Finn, Thomas J., McCarter & English, Hartford, 
860-275-6784 

Finn, Vaughan, Shipman & Goodwin, Hartford, 
860-251-5505 

Fish, Jr., William S., Hinckley Allen, Hartford, 860-331-2700 

Fitzgerald, Anthony M,, Carmody & Torrance, New Haven, 
203-784-3122 Pg.S-4 

Flynn, Garrett S,, Law Offices of Garrett S, Flynn, 
West Hartford, 860-676-3148 

Fogarty, James R., Fogarty Cohen Selby & Nemiroff, 
Old Greenwich, 203-661-1000 Pg. S-4 

Fogerty, Stephen P., Halloran & Sage, Westport, 
203-227-2855 

Frank, Monte E., Cohen and Wolf, Danbury, 203-792-2771 

Frechette, Donald E,, Edwards Wildman Palmer, Hartford, 
860-541-7713 

Friedman, David P., Murtha Cullina, Stamford, 
203-653-5438 

Fulco, Ill, Dominic, Reid and Riege, Hartford, 
860-278-150 

Garamella, Jack D., Collins Hannafin Garamella Jaber & 
Tuozzolo, Danbury, 203-744-2150 

Gersten, Eliot B., Pullman & Comley, Hartford, 
860-424-4300 

Gianquinto, Emily A., Reid and Riege, Hartford, 
860-278-1150 

Gold, Frederick S., Shipman & Goodwin, Stamford, 
203-324-8100 

Goldberg, Thomas D., Day Pitney, Stamford, 
203-977-7383 

Golub, David S,, Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-4, S-11 

Grant, Eric M,, Yamin & Grant, Waterbury, 203-574-5175 

Green, Jr., James G., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-522-5175 











TREMONT & SHELDON ><. 


Trial Attorneys Helping the Injured and Abused for Over 





Personal Injury Trial Lawyers 
Serving All of Connecticut 


Helping Change Laws in 
Workplace Injuries and Sexual 
Abuse to Further Protect Victims 


Back row: 
Frank A. Bailey*, Jason E, Tremont, 
Timothy M. Ramsey 

Front row: 

Douglas P. Mahoney* Top 50, 
Cindy L. Robinson* Top 25 Women, 
Robert R. Sheldon* 


*Chosen to Super Lawyers 





We congratulate our attorneys on being 2013 Super Lawyers 
honorees and for being recognized as leaders for the victims of: 
All Personal Injury ¢ Sexual Abuse « Medical Malpractice 
Motor Vehicle Accidents e« Workplace Injury e Wrongful Death 


Becks 


BEST 
LAW ARMS, 
USNEWS. | 





Nursing Home Abuse/Negligence e Legal Malpractice 


www.tremontsheldon.com « 203-335-5145 
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Greenspan, E.J. Robbin, Rogin Nassau, Hartford, 
860-256-6300 

Grossman, Lawrence S., Zeisler & Zeisler, Bridgeport, 
203-368-4234 

Hardy, David S,, Carmody & Torrance, New Haven, 
203-784-3119 

Hausman, Matthew M., The Law Offices of Matthew M. 
Hausman, Trumbull, 203-375-6200 

Hellman, Jeffrey, Law Offices of Jeffrey Hellman, 
New Haven, 203-691-8762 

Jensen, Benjamin C,, Robinson & Cole, Hartford, 
860-275-8236 

Kaelin, Robert E., Murtha Cullina, Hartford, 
860-240-6000 

Kee, Conrad S., Jackson Lewis, Stamford, 203-961-0404 

Kindseth, Stephen M., Zeisler & Zeisler, Bridgeport, 
203-368-4234 

King, John C,, Updike Kelly & Spellacy, Hartford, 
860-548-2608 

Klaffiy, Stephen R., Brown Rudnick, Hartford, 
860-509-6565, 

Klein, Gary S., Sandak Hennessey & Greco, Stamford, 
203-425-4200 

Klein, Jonathan J, Jonathan J. Klein, Bridgeport, 
203-330-1900 

Kurzman, Marc J., Sandak Hennessey & Greco, Stamford, 
203-425-4200 

Laplaca, Robert, Levett Rockwood, Westport, 
203-222-0885 

Levine, Jonathan M, Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-T1 

Lynch, J, Edward T., Anderson Reynolds & Lynch, 
New Britain, 860-893-0500 

Mara, Daniel N., Sandler & Mara, Bloomfield, 
860-241-7700 

McCormack, Michael T., Hinckley Allen, Hartford, 
860-725-6200 

McHugh, Patrick J,,Finn Dixon & Herling, Stamford, 
203-325-5000 

McLaughlin, Stephanie A., Sandak Hennessey & Greco, 
‘Stamford, 203-425-4200 

Meaney, Jr., Joseph V., Cranmore Fitzgerald & Meaney, 
Hartford, 860-522-9100 

Mellitz, Jeremy A., Withers Bergman, New Haven, 
203-789-1320 

Milne, Geoffrey K., Hunt Leibert Jacobson, Hartford, 
860-240-9140 

Minchella, Anthony R., Minchella & Associates, 
Middlebury, 203-758-1069 

Napp, Andrea Donovan, Robinson & Cole, Hartford, 
860-275-8200 

Nevas, Andrew B., Levett Rockwood, Westport, 
203-222-0885 

Nolan, John B., Day Pitney, Hartford, 860-275-0100 

Nolin, Peter M., Sandak Hennessey & Greco, Stamford, 
203-252-2688 

Order, Richard S., Updike Kelly & Spellacy, Hartford, 
860-548-2659 

‘Ostrowski, MarkK., Shipman & Goodwin, Hartford, 
860-251-5000 

O'Sullivan, William J, Baker O'Sullivan & Bliss, 
Wethersfield, 860-258-1993 

Parisot, Thomas G., Secor Cassidy & McPartland, 
Waterbury, 203-757-9261 

Prout, Jr., William H., Wiggin and Dana, New Haven, 
203-498-4320 

Raabe, Craig A., Robinson & Cole, Hartford, 
860-275-8200 

Reardon, Jr., James J., Rearcion Santon Vodola, 
West Hartford, 860-216-0155 

Rechen, Thomas J,, McCarter & English, Hartford, 
860-275-6706 

Regan, James E., McCarter & English, Hartford, 
860-275-6771 

Reif, David A., McCarter & English, Hartford, 
860-275-6703 Pg.S-4 

Ritt, Kenneth W., Day Pitney, Stamford, 203-977-7318 

Robinson, Richard C., Pullman & Comley, Hartford, 
860-424-4300 

Rohback, Thomas G., Axinn Veltrop & Harkrider, Hartford, 
860-275-8100 

Rosenblum, Mark A., Rogin Nassau, Hartford, 
860-256-6300 

Rossi, Jennifer R., Law Office of Jennifer Rossi, 
West Hartford, 860-593-1783 

Royster, George D., Halloran & Sage, Hartford, 
860-297-4631 
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Rubin, Ann H., Carmody & Torrance, Waterbury, 
203-573-1200 

Sanson, Paul D., Shipman & Goodwin, Hartford, 
860-251-5000 

Schaefer, David R., Brenner Saltzman & Wallman, 
New Haven, 203-772-2600 

Scofield, Edward R., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 

Shearin, James T. (Tim), Pullman & Comley, Bridgeport, 
203-330-2000 Pg.S-4 

Shipman, Mark S., Shipman Stokesbury & Fingold, 

armington, 860-606-1700 

Silvestri, Jr., Frank. Levett Rockwood, Westport, 
203-222-3108 Pg.S-4 

‘Sklarz, Jeffrey M., Convicer Percy & Green, Glastonbury, 
860-657-9040 

‘Sklaver, Gary P,,Licari Walsh & Sklaver, New Haven, 
203-752-1450 

Slossberg, David A., Hurwitz Sagarin Slossberg & Knut 
Milford, 203-877-8000 

Sullivan, Shaun S., Wiggin and Dana, New Haven, 
203-498-4315 












ERTISING SECTION 





‘Tanski, John M., Axinn Veltrop & Harkrider, Hartford, 
860-275-8100 

Taschner, Cr 
860-560-1180 

Tinley, Jeffrey, Tinley Nastri Renehan & Dost, Waterbury, 
203-596-9030 

‘Wanat, Christopher F,, Milano & Wanat, Branford, 
203-315-7000 

Weinstein, Richard P., Weinstein & Wisser, West Hartford, 
860-561-2628 

Wiechmann, Eric W., McCarter & English, Hartford, 
860-275-6731 

Wisser, Kerry M., Weinstein & Wisser, West Hartford, 
860-561-2628 

‘Wyld, Robert L., Shipman & Goodwin, Hartford, 
860-251-5620 

Yoder, Sherwin M., Carmody & Torrance, New Haven, 
203-777-5801 

Zabel, David B., Cohen and Wolf, Bridgeport, 
203-368-021 

Andrew M., Shipman & Goodwin, Stamford, 

203-324-811 





S., Polivy & Taschner, Hartford, 
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Beach, R. Scott, Day Pitney, Greenwich, 203-862-7800 

Cerrito, Christopher M., Dickstein Shapiro, Stamford, 
203-905-4500 

Certitman, Steven A., Steven A. Certilman, Stamford, 
203-977-7800 

Dale, Eric J,, Robinson & Cole, Stamford, 203-462-7500 
Herling, Michael, Finn Dixon & Herling, Stamford, 
203-325-5000 

Lawrence, Jr., John H., Shipman & Goodwin, Hartford, 
860-251-5000 

Marco, Frank J., Wiggin and Dana, New Haven, 
203-498-4344 

Martin, Christopher G., Martin & Chioffi, Stamford, 
203-973-5220 

Metzler, Il, Robert J., Cohn Birnbaum & Shea, Hartford, 
860-493-2200 

Schulwolf, James, Shipman & Goodwin, Hartford, 
860-251-5000 











CONTINUED ON PAGE $-10 











CONGRATULATIONS TO OUR ATTORNEYS 
SELECTED TO CONNECTICUT SUPER LAWYERS 
AND RISING STARS® 


PICTURED FROM LEFT TO RIGHT: 
Christopher D. Bernard 

Personal Injury Plaintif: Medical Malpractice 
Top 50 CT, Top 100 New England 

William M. Bloss 

Personal Injury Plaintif: General 

Carey B. Reilly 

Personal Injury Plaintif: Medical Malpractice 
James D. Horwitz 

Personal Injury Plaintif: Medical Malpractice 
Top 60 CT 

Michael P. Koskoff 

Personal Injury Plaintif: Medical Malpractice 
Top 10 CT, Top 100 New England 

Richard A. Bieder 

Personal Injury Plaintif: General 

Top 10 CT, Top 100 New England 


BRIDGEPORT 


SUPERLAWYERS.COM 


Joshua D. Koskoff 
Personal Injury Plaintiff: Medical Malpractice 


David M. Bernard’ 

Personal Injury Plaintiff: General 

Joel H. Lichtenstein 

Personal Injury Plaintiff: Medical Malpractice 
Sean K. McElligott 

Personal Injury Plaintiff: General 

Antonio Ponvert 

Civil Rights 

Kathleen L. Nastri 

Personal Injury Plaintiff: Medical Malpractice 
Top 25 Women CT, Top 50 Women New England 


DYN =10 lan 4 


NEW HAVEN 





TRUST. 
EXPERIENCE. 
RESOURCES. 

RESULTS. 


KOSKOFF, KOSKOFF 
& BIEDER, PC 


(800) 366-4421 
www.koskoff.com 
For more information: 
Atty. Jim Horwitz 





STAMFORD 
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‘Swerdloff, David A., Day Pitney, Stamford, 203-977-7300 
Welsh, Thomas J., Brown & Welsh, Meriden, 203-235-1651 


Young, Barbara A, Levett Rackwood, Westport, 
203-222-0885 
Zolan, Paul B., Rogin Nassau, H: 








rd, 860-256-6300 


CIVIL LITIGATION DEFENSE 


Berk, Jon S., Gordon Muir & Foley, Hartford, 860-525-5361 
Castiglioni, Richard E., Diserio Martin O'Connor & 
Castiglioni, Stamford, 203-358-0800 

Conway, Matthew G., Conway Stoughton, West Hartford, 
‘860-523-8000 

Deluca, Charles A., Ryan Ryan Deluca, Stamford, 
203-357-9200 Pg, S-4 

Diemand, Timothy A., Wiggin and Dana, Hartford, 
‘860-297-3700 

Dowling, Michael A., Holahan Gumpper & Dowling, 
Fairfield, 203-384-1385 

Durham, Michael G., Donahue Durham & 
Guilford, 203-458-9168, 

Howd & Ludort, Hartford, 














Noonan, 





860-249-1361 Pag 
Gordon, Matthew Dallas, Matthew Dallas Gordan, 
West Hartford, 860-523-0471 

Henebry, Brian T., Carmody & Torrance, Waterbury, 
203-575-2601 

Karpie, Karen L., Murphy & Karp 
203-333-017 

Karsten, Scott M., Karsten & Tallberg, West Hartford, 
860-233-5600 

Keefe, Hugh F., Lynch Traub Keefe & Errante, New Haven, 
203-787-0275 Pg. S-4 

Labelle, Dan E., Halloran & Sage, Westport, 
203-227-2855 

Lai, Janice D,, LeClairRyan, Hartford, 860-656-1937 


Bridgeport, 





—_ 





SPECIAL ADVERTISING SECTION 


Licari, Christopher M,, Licari Walsh & Sklaver, New Haven, 
203-752-1450 

Lynch, Christopher J., LeClairRyan, Hartford, 
860-656-1935 

Maxwell, Jr., Thomas F., Pullman & Comley, Bridgeport, 
203-330-2000 

Melley Ill, William J., Law Offices of William J. Melley, 
Hartford, 860-247-5933, 

O'Connor, Philip J., Gordon Muir & Fol 
(860-525-5361 

Papa, John Stephen, Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 

Robertson, Jr., James K., Carmody & Torrance, Waterbury, 
203-573-1200 Pg. S-4 

Rogan, Neal, Law Offices of Neal Ragan, Westport, 


Hartford, 








Ryan, Michael T., Ryan Ryan Deluca, Stamford, 
203-357-9200 

Seligman, Steven L,, Katz & Seligman, Hartford, 
860-547-1857 

‘Simpson, Robert R., Shipman & Goodwin, Hartford, 
860-251-5000 

Sullivan, James F., Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 

‘Swift, Donn A., Lynch Traub Keefe & Errante, New Haven, 
203-787-0275 

Szerejko, James J,, Halloran & Sage, Hartford, 
860-297-4658 

: istopher M., Howd & Ludorf, Hartford, 

860-249-1361 3 

Walsh, Kevin P., Williams Walsh & O'Connor, North Hav 
203-996-6520 

Williams, Paul D., Day Pitney, Hartford, 860-275-0100 


CIVIL RIGHTS/FIRST AMENDMENT 


Ponvert, Il, Antonio, Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 





Attorneys ot Low 


Congratulations to each of our lawyers 
selected to 2013 Super Lawyers! 
We are proud that four of our lawyers are among those 


chosen by their peers to be recognized on the 
Connecticut Super Lawyers list. 


We congratulate them on this honor. 


Paul T. Tusch 
Family Law 


Michael J. Cacace 


Land Use/Zoning 


Micheel) cacace* 
Mark. Santagata 
Paul Tasch 
Ronald E. Kowalski 
Jane W, Freeman 
Jad ellenthal 
Nicholas W. Vit 
Frank Baker, 


ofcounsel 
ery Pltkin 
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JaneW. Freeman 
Land Use / Zoning 


James D. Diamond 
Criminal Defense 

77 Summer Steet 
Ftamford cr osyeraez2 aie 
F03353 3392 bad 
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CLASS ACTION/MASS TORTS 


Mohan, Catherine A., McCarter & English, Hartford, 
860-275-6700 


Moskow, Neal L., Ury & Moskow, Fairf 


CONSTRUCTION LITIGATION 

Cavanaugh, Dennis C., Robinson & Cole, Hartford, 
860-275-8200 

Corey, Timothy T., Hinckley Allen, Hartford, 860-331-2720 
Donnelt, Brian J,,LeClairRyan, Hartford, 860-656-1930 


Faulkner, Gregory R., Robinson & Cole, Hartford, 
860-275-8288 


Garcia, Raymond A., Garcia & Milas, New Haven, 
203-773-3824 


Kaplan, Steven B., Michelson Kane Royster & Barger, 
Hartford, 860-522-1243 


Milas, Jane L., Garcia & Milas, New Haven, 203-773-3824 


‘O'Brien, Robert J,, Shipman & Goodwin, Hartford, 
860-251-5000 


Pepe, Louis R., McElroy Deutsch Mulvaney & Carpenter, 
Hartford, 860-522-5175 


Regan, Todd R., Robinson & Cole, Hartford, 
860-275-8200 


Rosengren, David E., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-522-5175 
CONSTRUCTION/SURETY 

Librizzi, Thomas G., McElroy Deutsch Mulvaney & 
Carpenter, Hartford, 860-522-5175 
CONSUMER LAW 

Blinn, Daniel S., Consumer Law Group, Rocky Hill, 
860-571-0408 

CORPORATE GOVERNANCE & 
COMPLIANCE 


Jimenez, David R., Jackson Lewis, Hartford, 
860-522-0404 





|, 203-610-6393 





CRIMINAL DEFENSE 

Bansley, IV, Walter C., Bansley Law Oifices, New Haven, 
203-776-1900 

Brown, Richard R., Brown Paindiris & Scott, Hartford, 
860-522-3343 

Bussert, Todd A., Frost’lBussert, New Haven, 
203-495-9790 

Casale, Robert M., Law Offices of Ro 
Gullford, 203-488-6363 

Corsello, Michael R., Law Offices of Michael R. Corsell, 
Norwalk, 203-838-7007 

Cretella,Jr., Donald J, Zingaro & Cretella, Bridgeport, 
203-367-0442 

Diamond, James D., Cacace Tusch & Santagata, 
Stamford, 203-327-2000 

Donovan, Jeremiah, Attorney at Law, Old Saybrook 
860-388-3750 

Dow, Il, William F., Jacobs & Dow, New Haven, 
203-772-3100 Py,'S-4 

Fitzpatrick, Michael A., Attorney at Law, Bridgeport, 
203-334-4653 

Frost, Jr, Robert M.,FrostllBussert, New Haven, 
203-495-9790 

Gavin, Edward J., Meehan Meehan & Gavin, Bridgeport, 
203-333-1888, 

Golger, Robert G., Quat 
203-335-2222 

Gulash, Jr, John R, 
203-367-7440 

Knight, Tara, Knight & Cerrtell, New Haven, 
203-624-6115 

Larracuente, Jerome J, Larracuente & Goulden, Shelton, 
203-925-0400 

Meehan, Jr. Richard T., Meehan Meehan & Gavin, 
Bridgeport, 203-333-1888 Pg. S-4 

Norris, M.H. Reese, Butler Norris & Gold, Hartford, 
860-236-6951 





ert M. Casale, 














alla & Rizio, Fairfield, 





Sulash & Riccio, Bridgeport, 


WERE CHOSEN IN ACCORDANCE WITH THE PROCESS ON PAGES-2. 


Paoletti, Jr, Frederick D., Paolett! & Gusmano, 
Bridgeport, 203-371-1000 Pg. S-23 
FREDERICK D. PAOLETTI, JR. 
PAOLETTI & GUSMANO, ATTORNEYS AT LAW 
Bridgeport + 203-371-1000 
www.paolettilaw.net 








Pattis, Norman A., The Pattis Law Firm, Bethany, 
203-393-3017 


Paulding, Jr, T.R., Attorney at Law, Manchester, 
860-432-9813, 


Phillips, Mark D., Law Office of Mark D. Phillips, Stamford, 
203-327-113 


Polan, Diane, Law Cifices of Diane Polan, New Haven, 
203-865-5000 


Reeve, Richard A., Sheehan & Reeve, New Haven, 





Riccio, Eugene J., Gulash & Riccio, Bridgeport, 
203-367-7440 

Riccio, I, Frank J,, Law Offices of Frank J. Riccio, 
Bridgeport, 203-333-6135 

Santos, Hubert J,, Law Offices of Hubert J. Santos, 
Hartford, 860-249-6548 Pg. S-4 


Schoenhom, Jon L., Jon L. Schoenhorn & Associates, 
Hartford, 860-278-3500 


Sheehan, Michael O., Shechan & Reeve, New Haven, 
203-787-9026 


Sobol, Alan J,, Pullman & Comley, Hartford, 
860-424-4361 


Urso, Lindy R., Attorney At Law, Stamford, 203-325-4487 


Wade, James A., Robinson & Cole, Hartford, 
‘860-275-8200 


Walkley, John T., Law Offices of John T. Walkley, Mitford, 
203-882-8214 


Warren, Elliot R., Attorney at Law, Westport, 203-226-1716 
Zito, Jennifer L., Attomey at Law, Meriden, 203-238-0808 


CRIMINAL DEFENSE: DUI/DWI 
Ruane, James J., Ruane Attorneys at Law, Shelton, 
203-925-9201 


Tiernan, lll, Charles Edward, Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 


CRIMINAL DEFENSE: WHITE COLLAR 
Bergenn, James W., Shipman & Goodwin, Hartford, 
‘860-251-5639 


Buckley, Moira L., Law Office of Moira Buckley, Hartford, 
860-724-1325 


Cowdery, James T., Cowdery Ecker & Murphy, Hartford, 
‘860-278-5555 

Garber, Ross H., Shipman & Goodwin, Hartford, 
‘860-251-5000 

Glasser, James |, Wiggin and Dana, New Haven, 
203-498-4313, 


Goldfarb, Sara J., Shipman & Goodwin, Hartford, 
‘860-251-5626 


Grudberg, David T., Carmody & Torrance, New Haven, 
203-777-5501 


Hernandez, Alex V., Pullman & Comley, Bridgeport, 
203-330-2000 


Levin-Epstein, Ethan A., Garrison Levin-Epstein 
Richardson Fitzgerald & Pirrotti, New Haven, 
203-777-4425 


Martini, Joseph W., Wiggin and Dana, Stamford, 
203-363-7603 


Murphy, Thomas J., Cowdery Ecker & Murphy, Hartford, 
860-278-5555 


Pavlis, Alfred U.,Finn Dixon & Herling, Stamford, 
203-325-5000 


Sadin, Shelley R., Zeldes Needle & Cooper, Bridgeport, 
203-332-5729 


Spears, Brian E., Brian Spears, Southport, 203-292-9766 


Twardy, Jr., Stanley A., Day Pitney, Stamford, 
203-977-7300 


ELDER LAW 
Brown, Julia M., Law Office of Julia M. Brown, Waterbury, 
203-755-6277 


Czepiga, Paul T., CzepigaDaly, Berlin, 860-594-7995 
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Daly, Brendan F., CzepigaDaly, Berlin, 860-594-7995 

Davis, Lisa Nachmias, Davis O'Sullivan & Priest, 
New Haven, 203-776-4400 Pg. S-4 

Drazen, Franklin A, Drazen Law Group, Milford, 
203-877-751 

Fowler-Cruz, Ann L., Cohen and Wolf, Westport, 
203-749-5570 

Hoberman, Judith, Shedd and Hoberman, Hamden, 
203-248-3191 

Levine, Linnea J., Law Offices of Linnea J. Levine, 
‘Stamford, 203-557-0850 

Lewendon, Whitney M,, Coan Lewendon Gulliver & 
Miltenberger, New Haven, 203-624-4756 

Reynolds, Barbara W.., Barbara W. Reynolds, New Milford, 
860-350-0055 


PETER, 
DREYER 


SLAGER 


“... HAS EARNED SOME OF 

THE LARGEST VERDICTS AND 
SETTLEMENTS IN STATE HISTORY.” 
—CONNECTICUT LAW TRIBUNE 


The trial law firm of Silver Golub & Teitell 
LLP is honored to have nine attorneys 
selected to Connecticut and New 
England Super Lawyers. 


DEDICATED TO LITIGATION at the 

trial and appellate levels, Silver Golub 

& Teitell LLP represents clients in cases 
of medical malpractice, personal injury, 
wrongful death, products liability, 
whistleblower representation, class 
actions, federal false claims, commercial 
and other complex civil litigation. 


KNOWN FOR OBTAINING RESULTS, 
the firm was acknowledged in the 
Connecticut Law Tribune as having “... 
earned some of the largest verdicts and 
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‘Shedd, Lea Nordlicht, Shedd and Hoberman, Hamden, 
203-248-3191 

‘Sherlock-White, Sandra, Law Office of Sandra Sherlock- 
White, Newington, 860-594-4477 





EMPLOYEE BENEFITS/ERISA 

Barth, Bruce B., Robinson & Cole, Hartford, 
860-275-8200 

Christie, Cynthia R., Robinson & Cole, Hartford, 
860-275-8200 


Dominick, Sherry L,, Wiggin and Dana, New Haven, 
203-498-4400 


Galiette, John V., Reid and Riege, Hartford, 860-240-1009 


CONTINUED ON PAGE S-12 


paps. 
Gat 


RONATHAN 
LEVINE 





SILVER GOLUB & TEITELL LLP 


settlements in state history." Silver Golub 
& Teltell LLP also takes pride in fighting 
for individuals and working to protect the 
public. Its attorneys embrace cases that 
are meaningful in improving protections 
for patients, consumers, employees and, 
most importantly, children. 


REFERRAL CASES represent the majority 
of Silver Golub & Teitell LLP's practice 
There is no higher compliment than the 
trust of other firms and attorneys. The 

firm works on a contingency-fee basis, 
offering critical accessibility and cost- 
efficiency for its clients. 


TRIAL LAWYERS: a long tradition of 
protecting people's rights. 


SILVER GOLUB & TEITELL LLP 
184 Atlantic Street, Stamford, CT 06901 
PH: (203) 325-4491 » FX: (203) 325-3769 
sgtlaw.com 


CT Attorney responsible for the content ofthis advertisement: Peter M. Dreyer, Esq, 
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Goldman, Ira H., Shipman & Goodwin, Hartford, 
‘860-251-5820 

Jacobson, John J., Reid and Riege, Hartford, 
860-240-1006 

Keenan, Jr., William J,, Murtha Cullina, Hartford, 
860-240-6028 

McGarity, Virginia E,, Robinson & Cole, Hartford, 
860-275-8291 








EMPLOYMENT & LABOR 

Adler, Gregg, Livingston Adler Pulda Meiklejohn & Kelly, 
Hartford, 860-570-4636 

Alexander, Lori B., Littler Mendelson, New Haven, 
203-974-8700 

Bagnell, Jeffrey S., Lucas | Bagnell | Varga, Southport, 
203-227-8400 

Bemabo, Nicole A., Robinson & Cole, Hartford, 
860-275-8394 

Brody, Robert G., Brody and Associates, Westport, 
203-965-0560 

Chimes, Lewis H., Law Office of Lewis Chimes, Stamford, 
203-324-7744 

Clemow, Brian, Shipman & Goodwin, Hartford, 
860-251-5711 

Cohen, David M., Wofsey Rosen Kweskin & Kuriansky, 
‘Stamford, 203-327-2300 

Coles, Kevin A., Coles Baldwin & Kaiser, Fairfield, 
203-319-0800 

Collins, Barbara J., Law Office of Barbara J. Collins, 
Hartford, 860-570-4705 

Creane, John, Law Firm of John M. Creane, Milford, 
203-878-2419 

lice E,, Robinson & Cole, Hartford, 

8200 


el J., LeClairyan, New Haven, 
210 
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Eldergill, Kathleen, Beck & Eldergill, Manchester, 
860-646-5606 Pg. S-4 

Fishberg, Mitchell L,, McCarter & English, Hartford, 
860-275-6700 

Frederick, Robin G., Shipman & Goodwin, Stamford, 
203-324-8114 Pg. S-4 

Frederick, Steven M., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 

Garfield, Diana, Kainen Escalera & McHale, Hartford, 
860-493-0870 

Garofalo, Beverly W., Jackson Lewis, Hartford, 
860-522-0404 Pg.S-4 

Garrison, Joseph D., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425 Pg. S-4 

Gesmonde, John M., Gesmande Pietrosimone & Sgrignari, 
Hamden, 203-407-4200 

Goselin, Peter, The Law Office of Peter Goselin, Hartford, 
860-580-9675 

Harrington, Michael C., Murtha Cullina, Hartford, 
860-240-6049 

Hawks-Ladds, Joshua A., Pullman & Comley, Hartford, 
860-424-4300 

Heiser, Theodore W., Sullivan Helser, Clinton, 
860-664-4440 

Hodgson, Christopher M., Durant Nichols Houston 
Hodgson & Cortese-Costa, Bridgeport, 203-366-3438 

Holcomb, Warren L., Berchem Moses & Devlin, Mitford, 
203-783-1200 

Horner, Stephen P., Law Office of Stephen P. Homer, 
Madison, 203-245-0134 

Houston, Donald, Durant Nichols Houston Hodgson & 
Cortese-Costa, Bridgeport, 203-366-3438, 

Janus, Peter A., Siegel O'Connor O'Donnell & Beck, 
Hartford, 860-727-8900 

Kainen, Burton, Kainen Escalera & McHale, Hartford, 
860-493-0870 

Kelly, Mary, Livingston Adler Pulda Meiklejohn & Kelly, 
Hartford, 860-570-4637 











Richard L. Emerson 


OUR FIRM PROUDLY 
CONGRATULATES 


Kathy S. Bower 


























ATTORNEYS 





For their selection to Connecticut Super Lawyers 2013. 





GAGER, EMERSON, RICKART, 
BOWER & SCALZO, LLP 


AW 





Bethel, CT 06801 | 203.207.5400 


Personal Attention, Professional Results 


www.gagerlaw.net 


Southbury, CT 06488 | 203.262.6600 
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Lefeber, Peter J, Wiggin and Dana, New Haven, 
203-498-4400 

Livingston, Daniel E, Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford, 860-570-4625 

Mason, Margaret P., LeClairfyan, New Haven, 
203-672-3213 Pg.S-4 

McHale, Patrick J,,Kainen Escalera & McHale, Hartford, 
860-493-0870 

Meiklejohn, Thomas, Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford, 860-233-9821 

Mercier, Marc P., Beck & Eldergill, Manchester, 
860-646-5606 

Metzger, David L., Metzger Lazarek & Plumb, Hartford, 
860-549-5026 

Mills, Jamie L., Law Offices of Jamie L. Mills, Hartford, 
860-278-3722 

Mitchell, Robert B., Mitchell & Sheahan, Stratford, 
203-873-0240 

Moore, Pamela J., McCarter & English, Hartford, 
860-275-6700 

Murray, Henry F., Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford, 860-233-9821 

Murray, Ill, Hugh F., Murtha Cullina, Hartford, 
860-240-6000 

Murray, Saranne P., Shipman & Goodwin, Hartford, 
860-251-5702 

O'Brien, Jr., George E,, Littler Mendelson, New Haven, 
203-974-8702 

‘O'Donnell, Jr., Edward F., Siegel O'Connor O'Donnell & 
Beck, Hartford, 860-727-8900 

Orleans, Jonathan B., Pullman & Comley, Bridgeport, 
203-330-2000 

Paris, Lissa J,, Murtha Cullina, Hartford, 860-240-6000 

Pirrotti, Nina T., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425, 

Poppick, David S., Epstein Becker & Green, Stamford, 
203-326-7428 

Richters, Edward M., Jackson Lewis, Hartford, 
860-522-0404 

Riley, Thomas J,, Tobin Carberry O'Malley Riley & Selinger, 
New London, 860-447-0335, 

Rosenblatt, Leon M., Law Offices of Leon M, Rosenblatt, 
West Hartford, 860-523-8066 

Ryan, Jr., David A,, Ryan & Ryan, New Haven, 
203-752-9794 

Ryan, William A., Ryan & Ryan, New Haven, 
203-752-9794 

‘Schwartz, Daniel A., Shipman & Goodwin, Hartford, 
860-251-5000 

‘Shea, James F., Jackson Lewis, Hartford, 860-522-0404 

‘Sheahan, Margaret M. (Peg), Mitchell & Sheahan, 
Stratford, 203-873-0240 

‘Sheehan, Cristin E., Morrison Mahoney, Hartford, 
860-616-4441 

Soltis, Michael J., Jackson Lewis, Stamford, 203-961-0404 

‘Springer, Felix J., Day Pitney, Hartford, 860-275-0100 

Stanevich, Jason R., Littler Mendelson, New Haven, 
203-974-8716 

Starr, Gary S., Shipman & Goodwin, Hartford, 
860-251-5501 

Stein, Peter M., Epstein Becker & Green, Stamford, 
203-348-3737 

Stohler, D. Charles, Carmody & Torrance, Waterbury, 
203-573-1200 

Stretton, John G., Ogletree Deakins Nash Smoak & 
Stewart, Stamford, 203-969-3102 

Vitarelli, Richard F., McCarter & English, Hartford, 
860-275-6700 

Voigt, Richard, McCarter & English, Hartford, 
860-275-6776 

Wice, Alison Jacobs, Jackson Lewis, Hartford, 
860-522-0404 

Young, Daniel M., Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 

Zaino, Jr., Domenico, Carmody & Torrance, Waterbury, 
203-578-4270 


‘Zaken, Marc L., Ogletree Deakins Nash Smoak & Stewart, 
Stamford, 203-564-1432 
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Zandy, John G., Wiggin and Dana, New Haven, 
203-498-4330 

Zelman, Johanna G., Rose Kallor, Hartford, 
‘860-748-4660 





EMPLOYMENT LITIGATION: DEFENSE 

‘Aronson, Stephen W., Robinson & Cole, Hartford, 
860-275-8281 

Bovée, Tanya A., Jackson Lewis, Hartford, 860-522-0404 

Centrelta, Scott S., Diserio Martin O'Connor & Castiglioni, 
Stamford, 203-358-0800 Pg. S-24 

Chavey, Victoria “Tory” Woodin, Jackson Lewis, Hartford, 
860-522-0404 Pg. S-4 


Cini, Holly L,, Jackson Lewis, Hartford, 860-522-0404 


Duhl, Glenn A., Siegel O'Conner O'Donnell & Beck, 
Hartford, 860-280-1215 


Escalera Jr, Miguel A., Kainen Escalera & McHale, 
Hartford, 860-493-0870 

George, Courtney A., Cohen and Wolf, Bridgeport, 
203-368-021 

Goodstein, Shari M., Shipman & Goodwin, Stamford, 
203-324-8161 


Katz, Stuart M,, Cohen and Wolf, Bridgeport, 
203-368-0211 Pg. S-4 


Myers, Sheldon D,, Kainen Escalera & McHale, Hartford, 
‘860-493-0870 


Rubin, Jennifer B., Mintz Levin Cohn Ferris Glovsky and 
Popeo, Stamford, 203-388-8464 


‘Schwartz, Daniel L., Day Pitney, Stamford, 203-977-7300 

‘Sconzo, James M., Jorden Burt, Simsbury, 860-392-5022 

Strange, Margaret J, Jackson Lewis, Hartford, 
860-522-0404 Pg. S-4 

Varga, Douglas J,, Lucas | Bagnell | Varga, Southport, 
203-227-8400 

Waters, Barry J,, Murtha Culling, New Haven, 
203-772-7700 
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Weller, Giovanna Tiberii, Carmody & Torrance, Waterbury, 
203-575-2651 
Zakarian, Albert, Day Pitney, Hartford, 860-275-0100 





EMPLOYMENT LITIGATION: PLAINTIFF 

de Toledo, Victoria, Casper & de Toledo, Stamford, 
203-325-8600 Pg.S-4 

Emmett, Kathryn, Emmett & Glander, Stamford, 
203-324-7744 Pg, S-4 

Fitzgerald, Stephen J., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrotti, New Haven, 203-777-4425, 

Goetsch, Chartes C., Charles Goetsch Law Offices, 
New Haven, 203-672-1370 

Hayber, Richard E., The Hayber Law Fim, Hartford, 
860-522-8888 

Lucas, Scott R., Lucas | Bagnell | Varga, Southport, 
203-227-8400 

Madsen, William G., Madsen Prestley & Parenteau, 
Hartford, 860-246-2466 

Parenteau, Jacques J., Madsen Prestley & Parenteau, 
New London, 860-442-2466 


Richardson, Robert A., Garrison Levin-Epstein Richardson 
Fitzgerald & Pirrottl, New Haven, 203-777-4425 











ENERGY & NATURAL RESOURCES 
Belval, Paul N., Day Pitney, Hartford, 860-275-0381 
Doot, David T,, Day Pitney, Hartford, 860-275-0100 


Hoffman, Lee D., Pullman & Comley, Hartford, 
860-424-4315 


Ranelli, Matthew, Shipman & Goodwin, Hartford, 
860-251-5748, 


\Venora, Daniel P., Carmody & Torrance, Waterbury, 
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ENTERTAINMENT & SPORTS 


Neigher, Alan, Law Office of Alan Neigher, Westport, 
203-259-0599 





ENVIRONMENTAL 


Barton, Elizabeth C., Day Pitney, Hartford, 860-275-0371 


Bashaw, John R., Brenner Saltzman & Wallman, 
New Haven, 203-772-2600 


Blinderman, Harold M., Day Pitney, Hartford, 
860-275-0357 


Catino, Ann M., Halloran & Sage, Hartford, 860-522-6103 


Cohen, Douglas A., Brown Rudnick, Hartford, 
860-509-6500 


Davis, Andrew N., Shipman & Goodwin, Hartford, 
860-251-5839 


De Rosa, Franca L., Brown Rudnick, Hartford, 
‘860-509-6539 


Etkow, Pamela K., Robinson & Cole, Stamford, 
203-462-7548 


Foley, Tricia, Day Pitney, Hartford, 860-275-0536 


Freeman, Brian C., Robinson & Cole, Hartford, 
860-275-8200 


Jacobi, Paul, Jacobi & Case, Milford, 203-874-7110 


Karlson, Cindy J,, Bohonnon Law Firm, New Haven, 
203-787-2151 


Melvin, Robert S., Robinson & Cole, Hartford, 
860-275-8200 


Mendel, Nancy K., Winnick Ruben Hoffnung Peabody & 
Mendel, New Haven, 203-772-4400 


Miller, Barbara S., Brody Wilkinson, Southport, 
203-319-7133 


O'Connor, Gary B., Pullman & Comley, Hartford, 
860-424-4300 


Ortega, Rene A., Day Pitney, Hartford, 860-275-0100 
CONTINUED ON PAGE S-14 
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ENVIRONMENTAL CONT'D FROM PAGE 5-13 

Petham, Douglas S., Cohn Birnbaum & Shea, Hartford, 
860-493-2200 

Phillips, Jr, Earl W., Robinson & Cole, Hartford, 
860-275-8220 

Ray, James P., Robinson & Cole, Hartford, 860-275-8200 

Sharp, Gregory A., Murtha Cullina, Hartford, 
‘860-240-6000 

‘Smith, Jr. Alfred E,, Murtha Cullina, New Haven, 
203-772-7700 

‘Sussman, Mark R., Murtha Cullina, Hartford, 
‘860-240-6034 

Warren, Jane K., McCarter & English, Hartford, 
860-275-6781 

Wertam, John E., Shipman & Goodwin, Hartford, 
860-251-5813 

Whitney, Diane W., Pullman & Comley, Hartford, 
860-424-4300 Pg. S-4 

Zimmermann, Mark J., Updike Kelly & Spellacy, Hartford, 
860-548-2624 











ENVIRONMENTAL LITIGATION 
Ainsworth, Ke R., Evans Feldman & Ainsworth, 
New Haven, 203-435-2014 


Lukingbeal, Eric, Robinson & Cale, Hartford, 
‘860-275-8200 


McCormack, Christopher P., Pullman & Camley, 
Bridgeport, 203-330-2016 
Mignone, Karen A., Verrill Dana, Stamford, 203-355-3620 








ESTATE & TRUST LITIGATION 


Carpenter, Patricia A. 
203-422-0755 





ttorney at Law, Greenwich, 


SPECIAL ADVERTISING SECTION 


Kaelin, Michael P., Cummings & Lockwood, Stamford, 
203-351-4106 


Pieterse, Charles W., Whitman Breed Abbott & Margan, 
Greenwich, 203-862-2332 


ESTATE PLANNING & PROBATE 


Ackerty, Mary M., Ackerty Brown, Bantam, 860-567-0828 

Barringer, Greg R., Reid and Riege, New Haven, 
203-401-6144 

Bearns, Stuyvesant K., Shipman & Goodwin, Lakeville, 
860-435-2539 

Beck, Laura W., Cummings & Lockwood, Greenwich, 
203-863-6590 


Betts, James T., Shipman & Goodwin, Hartford, 
‘860-251-5000 


Blair, Nancy E., Blair & Potts, Stamford, 203-327-2333 


Bocchini, Suzanne S,, Reid and Riege, Hartford, 
860-240-1030 


Bourdeau, Paul L., Cummings & Lockwood, West Hartford, 
860-313-4900 

Breck, Deborah S., Pullman & Comley, Bridgeport, 
203-330-2000 

Britt, William J., Brody Wilkinson, Southport, 
203-319-7100 


Brown, Douglas R., Brody Wilkinson, Southport, 
203-319-719 

Cipparone, Joseph A., Cipparone & Zaccaro, New London, 
860-442-0150 

Coates, Ill, Charles E., Whitman Breed Abbott & Morgan, 
Greenwich, 203-862-2350 

Crown, Jeffrey L,, Trustlawyer, Rocky Hill, 860-257-4330 


Daniels, Daniel L., Wiggin and Dana, Greenwich, 
203-363-7665, 


Day, Amy LV., Day & Lew, Westport, 203-227-1515 
Delany, B. Cort, Curnmings & Lockwood, Greenwich, 
203-863-6554 
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Admitted in CT & RI 
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Humbert J. Polito, Jr.,Esq.* Michael J. Quinn, Esq.* 
Admitted in CT 
300 | www.politoandquinn.com 


Wrongful Death - Medical Malpractice > Automobile Accidents 
Practicing In... Mohegan Tribal Courts @ Mashantucket Iribal Courts € 


James M. Harrington 
Admitted in CT & Tribal Courts 
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Dost, Mark W., Tinley Nastri Renehan & Dost, Waterbury, 
203-596-9030 


Dudley, B. Dane, Day Pitney, West Hartford, 
860-313-5700 


Dupont, Ralph P., The Dupont Law Firm, Stamford, 
203-965-8355, 

Emerson, Richard L., Gager Emerson Rickart Bawer & 
Scalzo, Bethel, 203-207-5400 

Fast, Steven M., Day Pitney, West Hartford, 860-313-5700 


Fawhber, Robert B., Cummings & Lockwood, 
West Hartford, 860-313-4931 


Ferrucci, Danielle P., Shipman & Goodwin, Hartford, 
860-251-5105 

Funnell, Jr, James D., Hermenze & Marcantonio, 
Westport, 203-226-6552 


Gallant, Keith Bradoc “Brad”, Day Pitney, New Haven, 
203-752-5000 


Gellman, Stephen K., 
860-251-5109 

Githuly, Robert T., Cummings & Lockwood, Greenwich, 
203-863-6506 

Grant, Elizabeth M., Smith & Grant, Greenwich, 
203-661-1010 

Harmon, Bryon W., Shipman & Goodwin, Hartford, 
860-251-5106 

Hayes, Gregory A., Day Pitney, Stamford, 203-977-7300 

Hennessey, Jevera K., Kaye and Hennessey, Greenwich, 
203-625-5300 

Henry, Chartes W., Henry & Federer, Woodbury, 
203-263-5606 

Hermenze, David R., Hermenze & Marcantonio, Westport, 
203-226-6552 

Hudon, Paul A., Atlas & Hudon, West Hartford, 
860-521-7800 

Ivimey, John R,, Reid and Riege, Hartford, 860-278-1150 


Johnson, Daniel G., Cummings & Lockwood, Stamford, 
203-351-4317 


Johnson, Warren P., Johnson Dowe Brown & Barbarotta, 
‘Windsor, 860-688-6060 


Keppelman, Judith M., Robinson & Cole, Hartford, 
860-275-8284 

Land, Richard S., Chipman Mazzucco Land & Pennarola, 
Danbury, 203-744-1929 

Leader, Leonard, Wiggin and Dana, Stamford, 
203-363-7602 

Leibell, David T., Wiggin and Dana, Greenwich, 
203-363-7623 

Marone, Richard A., Murtha Cullina, Hartford, 
860-240-6026 


McDowell, Linda J., Robinson & Cole, Hartford, 
860-275-8200 


Mersereau, Paul E., Drew & Mersereau, Avon, 
860-677-1974 

Mott, Peter T., Brody Wilkinson, Southport, 203-319-7100 

Mutlen, Jr, Frederick J,, Reid and Riege, Hartford, 
860-278-1150 

John R., Cummings & Lockwood, Stamford, 
203-327-1700 

Neufeld, Michael A., Michael A. Neufeld & Assoc, Milford, 
203-783-6460 

Noren, Ronald B., Brody Wilkinson, Southport, 
203-319-7100 

Peterson, Matthew R., Carmody & Torrance, New Haven, 
203-784-3 

Potts, Jr, Arthur G., Blair & Potts, Stamford, 
203-327-2333 

Reers, Carolyn A., Cummings & Lockwood, Stamford, 
203-351-4285 

Rodenbach, Edward F., Cummings & Lockwood, 
Greenwich, 203-869-1200 

‘Samer, Richard A., Law Offices of Richard A. Samer, 
Stamford, 203-967-8899 

‘Saum, Gregory A., Law Office of Gregory A. Saum, 
Greenwich, 203-340-9945 

‘Schloss, Irving S., Murtha Cullina, Madison, 
203-245-9939 

Selby, Leland C., Fogarty Cohen Selby & Nemiroff, 
‘Old Greenwich, 203-661-1000 

Sfara, David L., Giuliano Richardson & Sfara, Woodbury, 
203-263-0330 





hipman & Goodwin, Hartford, 
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Silvestri, Gina D., Cummings & Lockwood, Greenwich, 
203-863-6542 

‘Smith, George L., Smith & Grant, Greenwich, 203-661-110 

‘Smith, Jr., Robert H., Robinson & Cole, Hartford, 
‘860-275-8200 

Solomon, Greta E., Cohen and Wolf, Bridgeport, 
203-368-0211 Pg.S-4 

Stadler, Sara R., Murtha Cullina, New Haven, 
203-772-7700 

Tedford, Deborah J., Tedford Law Firm, Mystic, 
860-572-4707 

Todisco, Amy E., Braunstein and Todisco, Fairfield, 
203-254-118 

Tuthill Ill, Howard S., Cummings & Lockwood, Stamford, 
203-327-1700 

Walker, Lyn Gammill, Shipman & Goodwin, Hartford, 
860-251-5146 

Walsh, Suzanne Brown, Cummings & Lockwood, 
West Hartford, 860-313-4928 


Withelm, Gayle B., Cummings & Lockwood, Stamford, 
203-351-4253 


FAMILY LAW 

‘Aaron, Barbara D., Berman Bourns Aaron & Dembo, 
Hartford, 860-232-4471 

Albrecht, Richard L., Cohen and Wolf, Bridgeport, 
203-368-0211 

‘Amendola, Bonnie L., Amendola & Amendola, Fairfield, 
203-319-1143 

Amendola, Elaine S., Amendola & Amendola, Fairfield, 
203-319-1143 Pg. S-4 

Armata, Barry F., Brown Paindiris & Scott, Hartford, 
860-522-3343 

Barndollar, Livia DeFilippis, DeFilippis Barndollar Law, 
Westport, 203-226-2641 

Barrett, Campbell D., Budlong & Barrett, Hartford, 
‘860-727-9900 

Blomberg, Jill Heitler, Schaonmaker George and 
Blomberg, Greenwich, 203-862-5012 

Broder, Eric J, Broder & Orland, Westport, 203-222-4949 


Brouillard, Mark R., St. Onge & Brouillard, Woodstock, 
‘860-928-0481 











ST. ONGE & BROUILLARD 
Woodstock » 860-928-0481 


Cappalli, Lisa J., Cappalli & Hill, Cheshire, 203-271-3888 





Cohen, Gary, Law Offices of Gary |, Cohen, Stamford, 
203-622-8787 Pg. S-4 

Collins, Kevin F., Law Office of Kevin F. Collins, Stamford, 
203-327-5400 

Dembo, Steven R., Berman Bours Aaron & Dembo, 
Hartford, 860-232-4471 

Dornfeld, Sharon Wicks, Attorney and Counsellor at Law, 
Danbury, 203-748-3363 

Dranginis, Anne C., Rome McGuigan, Hartford, 
‘860-549-1000 

Effron, Wayne D., Wayne D. Effron, Greenwich, 
203-622-1160 

Eisenberg, Deborah R,, Law Offices of Deborah R. 
Eisenberg, Glastonbury, 860-657-2230 Pg. S-24 

Eisenhandler, Noah, Law Office of Noah Eisenhandler, 
New Haven, 203-467-0717 

Eldrich, Sarah D., Rubin & Eldrich, New Haven, 
203-821-3023 

Farrell, Patricia C., Farrell Geenty Sheeley Boccalatte & 
Guarino, Middletown, 860-344-1767 Pg. S-24 

Fasano, Sr., Michael A., Duffy & Fasano, Middlebury, 
203-598-7500 

Ferro, Gaetano, Law Offices of Gaetano Ferro, Darien, 
203-424-0260 Pg. S-4 

Flaherty, James T., Flaherty Legal Group, West Hartford, 
860-904-2034 

Forzani, Carlo, Carlo Forzani, West Hartford, 
860-841-5808 
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RuisCasst & Davis, B.C. 


Protecting the Rights of the Injured Since 1955 


‘WE ARE PROUD TO ANNOUNCE THAT TEN OF OUR ATTORNEYS HAVE BEEN. 
DESIGNATED FOR SELECTION TO 2013 CONNECTICUT SUPER LAWYERS 


JAMES D. BARTOLINI KATHRYN A. CALIBEY DAVID W. COONEY WILLIAM R. DAVIS 
ANDREW S. GROHER JOHN J. HOULIHAN, JR. PAULM. IANNACCONE 
MICHAEL C. JAINCHILL PATRICK J. KENNEDY EUGENE K. SWAIN 


131 Oak Street, Hartford, Connecticut 
800.344.5297 860.522.1196 — wwwuriscassi-davis.com 


ND DY SD <LOJN PD LOD ANLO) MDM ca DANO) ef 


+ 


Lapr 10 wiGer: STEPHEN J. ANDERSON, Pandit R. RevNotps & Eowagp T. Lyncx, Ju:* 
*Chosen to 2013 Super Lawyers 


‘Anderson, Reynolds & Lynch, LLP is a business law Litigation, Contract and UCC Litigation, Business 
firm devoted to assisting people and companies __Law, Commercial Real Estate Law, Corporate Law, 
with various legal needs. At Anderson, Reynolds, & Finance, Transactions, Estate Planning, Pro 
Lynch, we dedicate ourselves to helping our clients Elder and Tax Law, Land Use & Planning, Intellectual 
obtain positive results in a timely and professional Property Law, Municipal Law and Shareholder 
manner. We work in partnership with our clients Derivative Actions and Litigation. 
to circumvent legal obstacles, and to resolve legal 
problems in an efficient, professional manner. Four of our attorneys have received an AV-Rating 
‘Anderson, Reynolds & Lynch offers a range of from Martindale-Hubbell’, which is the highest 
legal services that allows us to provide innovative, rating for Ethical Standard and Legal Ability. We 
practical solutions for the benefit of our clients. _are honored that attorney Edward Lynch has 

been recognized for his outstanding skill level 
‘Anderson, Reynolds & Lynch has attorneys with a Super Lawyers listing. Additionally, AM. 
specializing in Corporate Litigation, Construction _Best recognized Lynch as a “Best Recommended 
Litigation, Business Litigation, Arbitration, Insurance Insurance Attorney.” We invite you to review 
Defense, Labor and Employment Litigation, ‘our web site to evaluate how our services can 
Business Tort, Antitrust and Unfair Competition, accommodate your needs. Then contact us and 
Condemnation, Eminent Domain and Tax Appeal _let us know how we can help. 


+ Lisexry 38, New Burrasn, CT 06051 + (860) 893-0500 
“ARI 11 Nowra Maan Srner, Esex, CT 06436 (860) 767-0882 
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Perrin, Farrell Geenty Sheeley Boccalatte & 
Guarino, Middletown, 860-344-1767 Pg. S-24 

George, Cynthia Coulter, Schoonmaker George and 
Blomberg, Greenwich, 203-862-5010 

, Jeffrey, Perelmutter Potash & Ginzberg, 
Seymour, 203-888-2501 Pg. S-24 

Girolamo, Sandi B., Flaherty Legal Group, West Hartford, 
860-904-2034 

Giuliano, Rosemary E., Giuliano Richardson & Stara, 
Woodbury, 203-263-0330 

Graber, Howard R., Law Offices of Howard R. Graber, 
‘Stamford, 203-357-1220 Pg. S-24 

Griffin, David W., Rutkin Oldham & Griffin, Westport, 
203-227-7301 

Grover, Deborah L., Attorney at Law, Danbury, 
203-798-7788 

Haakonsen, Kate W., Brown Paindiris & Scott, 
Glastonbury, 860-659-0700 

Hurwitz, Jocelyn B., Cohen and Wolf, Bridgeport, 
203-368-021 

Katz, Robert B,, Silver & Katz, West Hartford, 860-461-1181 

Keefe, Jr, John J., Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 

Kent, Richard G., Meyers Breiner & Kent, Fairfield, 
203-255-9410 

Lax, Sandra P., Lax & Truax, Southport, 203-254-9877 
Pg. S-4 

Louden, Wm. Bruce, Louden Caisse Hannay, Hartford, 
860-231-7150 

u len B., Law Offices of Ellen B, Lubell, Westport, 
203-226-8307 Pg.S-4, 5-24 

Mariani, Linda L., Mariani & Reck, New London, 
860-443-5023 


Marlow, Lee, The Law Offices of Lee Martaw, New Haven, 
203-624-7476 
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Meehan, Michael T., Meehan Meehan & Gavin, Bridgeport, 
203-333-1888 

Meyers, Michael A., Meyers Breiner & Kent, Fairfield, 
203-255-9410 

Mickelson, Jeffrey, Mickelson Jacobs & Bozek, 
West Hartford, 860-561-5511 

Moots, J, Roland F., Moots Pellegrini Amold & Gronbach, 
New Milford, 860-355-4191 

Murphy, Helen D., Murphy & Nugent, New Haven, 
203-787-671 

Nemiroff, Andrew P., Fogarty Cohen Selby & Nemiroff, 
Old Greenwich, 203-661-1000 

Nerenberg, Eliot J,, Law Offices of Eliot J, Nerenberg, 
West Hartford, 860-232-4881 

Nugent, Susan E., Murphy & Nugent, New Haven, 
203-787-6M 

Nusbaum, Edward, Nusbaum & Parrino, Westport, 
203-226-8181 

Oldham, Sarah S., Rutkin Oldham & Griffin, Westport, 
203-227-7301 Pg. S-4 

Orland, Carole Topol, Broder & Orland, Westport, 
203-222-4949 

Pacifico, Paul J,, Law Offices of Paul J, Pacifico, Westport, 
203-761-0644 

Palmer, Allen Gary, Halloran & Sage, Westport, 
203-227-2855 

Partino, Thomas P., Nusbaum & Parrino, Westport, 
203-226-8181 Pg, 5-4 

Piazza, Anthony A., Piazza Simmons & Grant, Stamford, 
203-348-2465 

Reilly, George A., Siegel Reilly & Conlon, Stamford, 
203-226-5145 

Roberts, l, Norman A., Roberts Family Law, Darien, 
203-590-1070 

Rubin, Kenneth B., Rubin & Eldrich, New Haven, 
203-821-3023 

Rutkin, Amold H., Rutkin Oldham & Griffin, Westport, 
203-227-7301 Pg. S-4 


Congratulations to the lawyers of Flaherty Legal Group, 
all of whom were honored with recognition to the 
2013 Super Lawyers or Rising Stars lists. 


FLAHERTY 


BOF NITE XO) 01 ire 


Practicing all areas of domestic and family 


James T. Flaherty 


elected to 2013 
Also selected to 


Pamela M. Magnano 
Selected to 2013 Rising Stars 


fed to Rising 
2011 & 2012 


ars in 


uper Lawyers 
iper Lawyers in 


Sandi B. Girolamo 2009, 2010, 2011 & 2012 


Selected to 2013 Super Lawyers 
Also selected to Super Lawyers in 
20M, 2012 and Rising Stars in 2010 


41 NORTH MAIN ST., SUITE 201 
WEST HARTFORD, CT 06107 


TEL. (860) 904-2034 FAX. (860) 904-2056 
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Ryan, Daniel B., Ryan & Ryan, Middletown, 860-346-8663 

‘Schoonmaker, Ill, Samuel V., Schoonmaker George and 
Blomberg, Greenwich, 203-862-5000 

‘conyers, J. Michael, Ackerly Brown, Bantam, 
860-567-0828 

Scott, Ronald T., 
860-522-3343 

Shanley, Thomas M,, Law Office of Thomas M. Shanley, 
Greenwich, 203-622-9004 

Siegel, Frederic J., Siegel Reilly & Conlon, Stamford, 
203-326-3333, 

Snearty, D. Susanne, Cartoceti & Snearly, Southbury, 
203-264-5400 

Truax, Louise T,, Lax & Truax, Southport, 203-254-9877 
Pg.S-4 

Tusch, Paul T. 
203-327-2004 

Ustach, Lynne A., Law Office of Lynne A. Ustach, 
New Britain, 860-223-3999 

Ward, I, Frederick F., Law Office of Frederick F, Ward Il, 
West Hartford, 860-983-6175 

Welty, Jean L., Welty Esposito & Wieler, New Haven, 
203-781-0877 Pg.S-4 

Whelan, Catherine, Law Office of Catherine Whelan, 
Greenwich, 203-661-5656 Pg. S-24 

Whitehead, Christine M., Attomey at Law, Hartford, 
860-241-7797 Pg, S-4 

ing, Jr., James C., Law Offices of James C. Wing Jr, 

Simsbury, 860-651-3707 


FRANCHISE/DEALERSHIP 


Dunham, Edward Wood, Wiggin and Dana, New Haven, 
203-498-4400 





own Paindiris & Scott, Hartford, 


"acace Tusch & Santagata, Stamford, 

















GENERAL LITIGATION 
Bonsangue, Louis, Louis J, Bonsangue, Stamford, 
203-817-0770 


Borea, Morris R., Rome McGuigan, Hartford, 
860-549-1000 


Brower, Charles F., Charles F. Brower, Torringtan, 
860-482-8106 


Bums, Joseph B., Rome McGuigan, Hartford, 
860-549-1000 


‘Champlin, Il, William H., Hinckley Allen, Hartford, 
860-725-6206 

Clendenen, Jr., William, Clendenen & Shea, New Haven, 
203-787-1183 Pg. S-4 

Cooney, Robert J., McElroy Deutsch Mulvaney & 
Carpenter, Southport, 203-319-4000 


Donahue, Timothy W., Donahue Durham & Noonan, 
Guilford, 203-458-9168, 


Dowd, Glenn W., Day Pitney, Hartford, 860-275-0570 

Edelstein, Stewart |, Cohen and Wolf, Bridgeport, 
203-368-0211 

Halloran, R. Bartley, Halloran & Halloran, Hartford, 
860-726-7810 

Hoffman, Ari J., Cohen and Wolf, Bridgeport, 
203-368-021 

McEleney, Stephen F., McEleney & McGrail, Hartford, 
860-249-1400 

McGrath, Jr., William J., Halloran & Sage, Hartford, 
860-522-6103 

Nastri,Jr., Robert, Tinley Nastri Renehan & Dost, 
Waterbury, 203-596-9030 

‘O'Connell, Michael D., O'Connell Attmore & Morris, 
Hartford, 860-548-1300 

O'Keefe, Andrew J,, Jackson O'Keefe, Hartford, 
860-278-4040 

Pickerstein, H. James, McElroy Deutsch Mulvaney & 
Carpenter, Southport, 203-319-4000 

Reilly, Lawrence F., The Reilly Law Firm, Ridgefield, 
203-438-3651 

‘Sack, Gerald S., Law Offices of Gerald S. Sack, 
West Hartford, 860-236-7225 

‘Sagarin, J. Daniel, Hurwitz Sagarin Slossberg & Knuff, 
Milford, 203-877-8000 

Ury, Frederic S., Ury & Moskow, Fairfield, 203-610-6393 
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GOVERNMENT/CITIES/ 
MUNICIPALITIES 


Nietzel, Catherine S,, Ryan Ryan Deluca, Stamford, 
203-357-9200 


HEALTH CARE 

Agsten, Melinda A., Wiggin and Dana, New Haven, 
203-498-4326 

Anthony, Robert J., Brown Rudnick, Hartford, 
‘860-509-6500 

Baron, Collin P., Pullman & Comley, Bridgeport, 
203-330-2219 


Connors, Kristin, Carmody & Torrance, Waterbury, 
203-573-1200 


DeBarge, Michelle Wilcox, Wiggin and Dana, Hartford, 
860-297-3700 


Feldman, Joan W., Shipman & Goodwin, Hartford, 
860-251-5104 


Hudner, H. Kennedy, Murtha Cullina, Hartford, 
860-240-6000 


Knag, Paul E., Murtha Cullina, Stamford, 203-653-5400 

Kolosky, Michael J., Robinson & Cole, Hartford, 
860-275-8249 

Mack, David M., Shipman & Goodwin, Hartford, 
860-251-5058 

Pollack, Elliott B,, Pullman & Comley, Hartford, 
860-424-4340 

‘Tucci, Theodore J., Robinson & Cole, Hartford, 
860-275-8200 

Weaver, Maureen, Wiggin and Dana, New Haven, 
203-498-4384 














IMMIGRATION 

Boyle, Il, Michael J,, Law Office of Michael Boyle, 
North Haven, 203-239-2299 

Bucar, Jacqueline D., Murtha Cullina, New Haven, 
203-772-7700 

Bucin, Dana R., Updike Kelly & Spellacy, Hartford, 
860-548-2629 

Collins, Anthony D., Collins & Martin, Wethersfield, 
‘860-761-3400 

Fleischmann, Eric, Leete Kosto & Wizner, Hartford, 
860-249-8100 

Gans, Jason Y., Baram Tapper & Gans, Bloomfield, 
860-242-2221 

Hoffman, Kristin S., Law Offices of Kristin Hoffman, 
Hartford, 860-241-0078 

Leete, Elizabeth B., Leete Kosto & Wizner, Hartford, 
860-249-8100 

Naughton, Megan R.. 
‘860-275-8200 

Tapper, Joseph 
860-242-2221 

Welcome, James A., Law Offices of James A. Welcome, 
Waterbury, 203-753-7300 Pg. S-25 

Wizner, Andrew L,, Leete Kosto & Wizner, Hartford, 
860-249-8100 


INSURANCE COVERAGE 

Baio, Claudia A., Baio & Associates, Rocky Hill, 
‘860-571-8880 

Blackburn, Stuart: 
860-292-116 

Brady, Francis J,, Murtha Cullina, Hartford, 
860-240-6000 

Brown, Dennis 0., Gordon & Rees, Glastonbury, 
860-278-7448 

Callahan, Kerry R., Updike Kelly & Spellacy, Hartford, 
‘860-548-2639 

Doernberger, Edwin L., Saxe Doemberger & Vita, 
Hamden, 203-287-8890 





fobinson & Cole, Hartford, 


Baram Tapper & Gans, Bloomfield, 








Blackburn & O'Hara, Windsor Locks, 








Dwyer, Jr., Gerald P., Robinson & Cole, Hartford, 
‘860-275-8200 

FitzMaurice, Daniel L., Day Pitney, Hartford, 
860-275-0100 
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ON 





BRODER & ORLAND uc 


MATRIMONIAL & FAMILY LAW 


Broder & Orland LLG, Connecticut's largest family and 
matrimonial law firm, concentrates on all divorce-related 
matters including child custody and relocation cases, alimony 
and child support, property distribution, business valuation, 
prenuptial and postnuptial agreements, and post judgment 
enforcement issues, The firm represents a range of clients 
including those involved in sophisticated, complex and high 
net worth cases. It also provides mediation services. 


‘The firm and Attorneys Broder and Orland have received 
an AV® Preeminent™ rating from Martindale-Hubbell®, 

the highest possible distinction in legal ability and ethical 
standards, earned through a strenuous judicial and peer review. 


Broder & Orland LLC provides its clients with 
experienced, meticulous and exceptionally 
attentive repretentation and personalizes 

its approach in every case. Its team 

approach amongst its eight lawyers 
hhas been widely applauded by its 
clients and the professionals 

with whom it works. 

“Attorney Broder is the past 
President of the Fairfield 

Bar Association and the 
Fairfield County Bar 
Foundation. Attorneys 
Broder and Orland serve 
ax Special Masters in the 
Family Division of the 
Stamford and Bridgeport > 
Superior Courts 


xoreD To Super LAWYER 


(One MorwtNestoe Dave Nowrt 
Westrorr, CT 06880 
PH; (203) 222-4949 
FX: (203) 222-0766 
BRODERORLAND.COM 


FRONT Row (LEFT To RIGHT): 
‘Jessica 8. Esterxin™, 
Enc J. Buoven’, 
Canote Toror Oxtann’, 
LAUREN M. HEAty 


Back uow (LEFT To uiGHT): 
Wenpy G. WALKER, 
8, Ben Bricutwe1t”, 
Cunistoruer J. DeMarrie, 
Saran E, Murray 















t V 


ed 


“Sutecren To RISING Stars 








LAW OFFICES OF 


Rutkin, Oldham & Griffin 


LLC 


ARNOLD H. 
RUTKIN 
at 





The law frm of Rutkin, Oldham & Geifin focuses on representing people in sophisticated and complex mata dsoluion and estoy mates 
ana ranked in dhe Fie Ter ofthe US. News Worl Reprt~ Bet Layers 2011-2014 "Best Law Fons" (bestlazms: anew com) The fra 
js accustomed to handing high net-worth divorce ass alimony and support and isto, vation and rebction matters. Ourve atom, 
experienced parleals and excelent staff ule a team approach to guarantee pompe an knowleeable atention al responsiveness tal nes 
‘Weare carefl to ensire that our caseload permits ur to give every chent the india sention and support hat these mates requ 


‘The partners ofthe frm constitute a unique group of leading members of the Connecticut family bar. Their expertise and 
Sally Olaham and Davi 


lawyers and negotiators is recognized by multiple wyer-zating systems. Partners Amald Rutkin, 





Fellows of the prestigious American Academy of Matrimonial Lawyers. The firm's lawyers are the authors of Connecticut Fay Law and Practice, 
the three-volume treatise most widely recognized in Connecticut and frequently cited by lawyer, rial courts and the Connecticut Appellate and 
‘Supreme Cours. Me. Ruskin was named as one of the Top 50 Lawyers in Connecticut across all practice areas in 2013, Ms. Oldham i included inthe 
[Bar Reger of Preeminent Women Lauer: (martindale.com), Mr. Gin serves on the Connecticut Child Support Guelines Commission and isan 
(Oficerof the Connecticut Bar Asociation's Family Law Section, Mr. Cuda hasbeen named a a Rising Stars honoree for the past rw years. ll four 
partners lecture frequently in Connecticut and throughout the United States, and internationally on a variery of family law topics. 


“The firm maintains two ofce locations to ensure clients’ convenience, privacy and confidentiality: the main ofce in a beautiful stored colonial 


home in Westport anda second ofice near the top of Greenwich Avene in Greenwich, 


5 IMPERIAL AVE., PO BOX 295, WESTPORT, CT 06880 + PH: (203) 227-7301 
‘TWO LAFAYETTE COURT, GREENWICH, CT 06830 + PH: (203) 869-7277 + FX: (203) 222-9295 


rutkinoldham.com 
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INSURANCE COVERAGE CONT'D FROM PAGE S-17 INTELLECTUAL PROPERTY 
Goldman, Stephen E,, Robinson & Cole, Hartford, 

pees Batteran,Gragory The Bates Law Group, Westport, 
Gostyla, Jeffrey F., Halloran & Sage, Hartford, 

nosey ettey Bachar, Matt, Axion Vltrop& Harder, Hartford, 
Isaac, Leonard M,, Isaac Law Offices, West Hartford, 

Sos Soba Pp S28 Carson, Dale, Wiggin and Dana, New Haven, 





Duffin, Francis J,, Wiggin and Dana, New Haven, 
203-498-4347 


Duhaime, Diane, Jorden Burt, Simsbury, 860-392-5014 

Giarratana, Mark Dunn, McCarter & English, Hartford, 
860-275-6700 

Grondahl, Eric E., McCarter & English, Hartford, 
860-275-6700 

Harris, Jonathan A., Axinn Veltrop & Harkrider, Hartford, 
860-275-8115 

Harris, Richard D., Day Pitney, New Haven, 203-752-5000 

Lipsitz, Barry R., Lipsitz & McAllister, Monroe, 
203-459-0200 

McNamara, Stephen P., St. Onge Steward Johnston & 
Reens, Stamford, 203-324-6155 

Nabulsi, Basam E., McCarter & English, Stamford, 
203-399-5920 

Ruggiero, Charles N.J., Ohlandt Greeley Ruggiero & Perle, 
Stamford, 203-327-4500 


Welsh, Walter B., St. Onge Steward Johnston & Reens, 
Stamford, 203-324-6155 


LEONARD M. ISAAC 
ISAAC LAW OFFICES, LLC 
West Hartford + 203-528-4317 





Laurie, Robert D., Seiger Gfeller Laurie, West Hartford, 
‘860-760-8400 


Mattei, Emest J,, Day Pitney, Hartford, 860-275-0201 


Menapace, Michael, Wiggin and Dana, Hartford, 
860-297-3733 


Milano, Mark A, Milano & Wanat, Branford, 203-315-7000 
Monnes, Kathleen D., Day Pitney, Hartford, 860-275-0103 


Newbury, Jr., Philip T., Howd & Ludorf, Hartford, 
860-249-1361 Pg. S-25 


‘Scapellati, Daniel P., Halloran & Sage, Hartford, 
860-297-4622 


Scully, Joseph K., Day Pitney, Hartford, 860-275-0135 

Steigelfest, Jack G., Howard Kohn Spraque & Fitzgerald, 
Hartford, 860-525-3101 

Stewart, Elizabeth J,, Murtha Cullina, New Haven, 
203-772-7700 

Sullivan, Daniel F., Robinson & Cole, Hartford, 
860-275-8200 

Varga, Gregory P., Robinson & Cole, Hartford, 
860-275-8200 

Vita, Jeffrey J., Saxe Doernberger & Vita, Hamden, 
203-287-2103 

Whitcomb, Jonathan, Diserio Martin O'Connor & 
Castiglioni, Stamford, 203-358-0800 








INTELLECTUAL PROPERTY LITIGATION 

Alquist, Elizabeth A., Day Pitney, Hartford, 860-275-0100 

Bucci, Michael A., Day Pitney, Hartford, 860-275-0100 

Cunningham, Glenn M., Shipman & Goodwin, Hartford, 
860-251-5722 

Fahey, Patrick M., Shipman & Goodwin, Hartford, 
860-251-5824 










LAW OFFICES OF 


JAMES O. GASTON 


he Law Offices of James O. Gaston is 

a boutique law firm that specializes in 
personal injury, medical malpractice, motor 
vehicle crashes, nursing home abuse, wrongful 
death, premises liability and dog bite injuri 
resulting in significant scarring to children. A 
large number of cases are referred by both 
attorneys and satisfied clients. Consequently, 
the firm is highly selective in its representation 
and focuses on the most needy individuals. 
Gaston has amassed a formidable trial record 
throughout the past 30 years with some juries awarding even larger sums than 
requested at trial. Gaston has been Board Certified in Civil Trial Advocacy since 
1990, sits on the Board of Governors and House of Delegates of the Connecticut 
Bar Association, and chaired the Litigation Section of the CBA. He is also a member 
of the American Association for Justice, the CT Trial Lawyers Association, is a Life 
Fellow for the James W. Cooper Fellows Program of the CT Bar Foundation, and 
has written and lectured extensively on trial practices. 








239 Golden Hill Street * Bridgeport, CT 06604 
33 Church Hill Road * Newtown, CT 06470 


Ph: 203-334-1656 * Fax: 203-333-4532 * www.jamesogaston.com 
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Horvack, Jr., John R., Carmody & Torrance, New Haven, 
203-784-3120 


Howard, Charles L., Shipman & Goodwin, Hartford, 
860-251-5616 


Kramer, Barry, Edwards Wildman Palmer, Stamford, 
203-353-6818, 


Landmon, Chad A., Axinn Veltrop & Harkrider, Hartford, 
860-275-8170 


Morrison, Ill, Francis H., Axinn Veltrop & Harkrider, 
Hartford, 860-275-8155 


Sicilian, James, Day Pitney, Hartford, 860-275-0100 
‘Tropp, Jonathan B., Day Pitney, Stamford, 203-977-7300 


INTERNATIONAL 


‘Cowperthwait, T. Scott, Shipman & Goodwin, Hartford, 
‘860-251-5000 








LAND USE/ZONING 

Andres, Charles R., LeClairRyan, New Haven, 
203-672-3204 

Bates, Timothy D., Robinson & Cole, New London, 
860-437-5000 

Beecher, Thomas W., Collins Hannafin Garamella Jaber & 
Tuozzolo, Danbury, 203-744-2150 

Bloom, Ira W., Berchem Moses & Devlin, Westport, 
203-227-9545 

Branse, Mark K., Branse Willis & Knapp, Glastonbury, 
860-659-3735 

Cacace, Michael J,, Cacace Tusch & Santagata, Stamford, 
203-327-2000 

Cava, Gregory J,, The Cava Law Firm, Roxbury, 
860-250-3650 

Cody, Thomas P., Robinson & Cole, Hartford, 
860-275-8200 

Coppola, Mario F., Berchem Moses & Devlin, Westport, 
203-227-9545 

Freeman, Jane, Cacace Tusch & Santagata, Stamford, 
203-327-2000 

Fuller, Robert A., Attorney at Law, Wilton, 203-762-5888 

Hammer, Joseph L., Day Pitney, Hartford, 860-275-0100 

Hennessey, Jr., William J., Sandak Hennessey & Greco, 
‘Stamford, 203-425-4200 

Hollister, Timothy S., Shipman & Goodwin, Hartford, 
860-251-5601 Pg, 

Hurwitz, Lewis A., Hurwitz Sagarin Slossberg & Knuff, 
Milford, 203-877-8000 

Marcus, Neil, Cohen and Wolf, Danbury, 203-792-2771 

McTaggart, Gail E., Secor Cassidy & McPartland, 
Waterbury, 203-757-9261 

Merriam, Dwight H., Robinson & Cole, Hartford, 
860-275-8228 

(O'Hanlan, Edward V., Robinson & Cole, Stamford, 
203-462-7500 

Pearson, Robin Messier, Alter & Pearson, Glastonbury, 
860-652-4020 Pg. S-4 

Royston, David M.,Dzialo Pickett & Allen, Old Saybrook, 
860-395-6340 

‘Shansky, Marjorie F., Attorney at Law, New Haven, 
203-469-3004 

Slater, Jr, Kenneth R., Halloran & Sage, Hartford, 
860-522-6103 

‘Smith, Brian R., Robinson & Cole, Hartford, 860-275-8224 

‘Smith, Christopher J., Shipman & Goodwin, Hartford, 
860-251-5606 

Sullivan, Patricia C., Cohen and Wolf, Bridgeport, 
203-368-0211 

Williams, Joseph P., Shipman & Goodwin, Hartford, 
860-251-5127 

Wolf, Austin K., Cohen and Wolf, Bridgeport, 
203-368-0211 


Zizka, Michael A., Murtha Cullina, Hartford, 
860-240-6144 


MERGERS & ACQUISITIONS 
Albin, David I,, Finn Dixon & Herling, Stamford, 
203-325-5000 


Augustinos, Theodore P., Edwards Wildman Palmer, 
Hartford, 860-541-7710 
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Banks, Mortis, Pullman & Comey, Hartford, 
860-541-3303 


Bouton, Ill, William W., Hinckley Allen, Hartford, 
860-331-2626 


Capetta, John T., Kelley Drye & Warren, Stamford, 
203-324-1400 


Freed, Thomas J. 
203-905-4529 


Lotstein, James L,, Edwards Wildman Palmer, Hartford, 
860-541-7708 


Lynch, Jr., John B., Robinson & Cole, Hartford, 
‘860-275-8200 


Siegel, Robert G., Day Pitney, Hartford, 860-275-0100 
Welsh, Charles R., Edwards Wildman Palmer, Hartford, 


860-525-5065 
NON-PROFIT 


Hadden, J.C. David, Robinson & Cole, Hartford, 
860-275-8200 








ickstein Shapiro, Stamford, 














PERSONAL INJURY DEFENSE: 

GENERAL 

Adler, Lawrence H., Adler Law Group, East Hartford, 
860-282-8686 

Barrett, Peter G., Hassett & Donnelly, Hartford, 
860-247-0644 

Bogdanski, John J., Howd & Ludorf, Hartford, 
860-249-1361 Pg. S-25 


Cella, Cart E,, Cella-Flanagan, North Haven, 
203-239-5851 


Coyne, James E,, Coyne Von Kuhn Brady & Fries, Stratford, 
203-378-7100 

Deganis, Sergio C., Ouellette Deganis & Gallagher, 
Cheshire, 203-272-1157 

Geanuracos, James, Malliet and Geanuracos, 
West Hartford, 860-233-5900 

Holmes, Jr., George L., McNamara & Kenney, Bridgeport, 
203-333-6800 

Laccavole, Dennis M., Goldstein & Peck, Bridgeport, 
203-334-9421 

Murphy, Kevin R., Murphy & Karpie, Bridgeport, 
203-333-0177 

Natale, Anthony J., Natale & Wolinetz, Glastonbury, 
860-430-1802 

Noble, Cesar A., Noble Spector & O'Connor, Hartford, 
860-525-9975 

Ponziani, Peter J, Litchfield Cavo, Simsbury, 
‘860-413-2800 

Roberts, Richard A., Nuzzo & Roberts, Cheshire, 
203-250-2000 

Seiger, Mark B., Seiger Gfeller Laurie, West Hartford, 
‘860-760-8400 

Sutton, Anthony D., Donahue Durham & Noonan, 
Guilford, 203-458-9168, 

‘Trendowski, Jan C., Trendowski & Allen, Centerbrook, 
860-767-9044 

Trotta, Sr., Frederick J.,Loricco Trotta & Loricco, 
New Haven, 203-865-3123 


PERSONAL INJURY DEFENSE: MEDICAL 

MALPRACTICE 

Anderson, Thomas, Morrison Mahoney, Hartford, 
860-616-7642 


Boyce, Jr., Thomas W., Halloran & Sage, New London, 
‘860-437-0370 Pg. S-4 

Callahan, Katherine C,, Updike Kelly & Spellacy, Hartford, 
860-548-2644 

Cooney, Eugene A., Cooney Scully and Dowling, Hartford, 
860-527-1141 

Dubin, Brock T., Donahue Durham & Noonan, Guilford, 
203-458-9168 

Hamilton, Trudie R., Carmody & Torrance, Waterbury, 
203-573-1200 

Mulcahey, Garie J., Bai Pollock Blueweiss & Mulcahey, 
Shelton, 203-925-8100 

Neubert, Michael, Neubert Pepe & Monteith, New Haven, 
203-821-2000 
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LUGAS|BAGNELL|VARGA,. 


ATTORNEYS AT LAW 


EMPLOYMENT 
AND COMMERCIAL 
LITIGATION 





share two common beliefs, First, the best 
interests of the client are paramount. Always. 
Second, a favorable outcome in a legal dispute 
often depends on the talent, dedication, and 
experience of the legal counsel involved. 


‘We draw on nearly 75 years of experience 
advising and representing individuals and 
businesses in a variety of labor, executive 
‘compensation, and business and commercial 
litigation matters. We have appeared in all 
federal and state trial and appellate courts in 
‘Connecticut, the U.S. Court of Appeals for the 
Second Circuit, the U.S. Supreme Court, and 
numerous other state and federal courts around 
the country. Each of our attorneys has been 
recognized as among the most accomplished 
in the State. 


‘We are known for trying cases to conclusion, 
however much time or effort is required—an 
approach that has led other attorneys to call 





LEFT TO RIGHT: Doug Varga, Scott Lucas, Jeff Bagnell 


on us when their clients need trial counsel, 
‘At the same time, we work to negotiate pre- 
twial resolutions of our clients’ disputes on 
reasonable terms whenever possible. 


We are highly selective about the cases we accept 
and have achieved some of the largest verdicts, 
and settlements in the areas in which we focus, 
including over $26 million in compensation 

for our clients within the last year alone. We are 
committed to excellence in our profession and are 
proud of our record of success. 


2425 Post Road, Suite 200 | Southport, CT 06890 | PH: (203) 227-8400 | FX: (203) 227-8402 | Iby-law.com 





Secor, Cassidy & McPartland, P.C. 


www.ctlawyers.com | Serving Connecticut since 1865 








Secor, Cassidy & McPartland, PC. is 

a general practice law firm with a long 
tradition of providing a broad spectrum of 
personal and sophisticated legal services. 
“The firms 14 attorneys take pride in 

their service to corporate, municipal and 
individual clients. Our firm has offices in 
‘Waterbury, Southbury and Watertown. 


The firm wishes to congratulate both 
Gail E. McTaggart and Thomas G. Parisot 
on being named to 2013 Super Lawyers. 


Gail E. McTaggart practices in the areas 
of Real Estate Development, Commercial 
and Residential Real Estate, Land Use, 
‘Municipal and Environmental Law. 


Thomas G. Parisot practices in the 
areas of Civil Litigation Law including, 
‘Commercial Law, Employment Law 
and Personal Injury. 


Main office: 41 Church Street, Waterbury, CT 06702 | PH 203-757-9261 | FX 203-756-5762 


900 Main Street South, Southbury, CT 06488 | PH 203-264-8223 | FX 203-264-6370 





| FEBRUARY 2014 CONNECTICUT S-19 | 


SUPER LAWYERS / CONNECTICUT 2013 
BY PRACTICE AREA 


PERSONAL INJURY CONT'D FROM PAGE S-19 


Noonan, Patrick M., Donahue Durham & Noonan, 
Guilford, 203-458-9168, 

(O'Connor, Richard A., Sachner & O'Connor, Middlebury, 
203-598-7585 

Rosenblum, James B., Rosenblum Newfield, Stamford, 
203-358-9200 Pg. S-25 

Ryan, Ill, Daniel E,, Ryan Ryan Deluca, Stamford, 
203-357-9200 Pg. S-4 

‘Sacco, Madonna A., Heidell Pittoni Murphy & Bach, 
Bridgeport, 203-382-9700 

‘Sachner, Stephen P., Sachner & O'Connor, Middlebury, 
203-598-7585 

‘Seaman, Penny Q,, Wiggin and Dana, New Haven, 
203-498-4333 

Southworth Ill, Augustus R., Carmody & Torrance, 
Waterbury, 203-573-2639 

Stockman, Eric, Neubert Pepe & Monteith, New Haven, 
203-821-2000 

‘Tepas, Kevin M., Ryan Ryan Deluca, Stamford, 
203-357-9200 

Tillinghast, Wayne G., Brown Jacobson, Norwich, 
860-889-3321 

‘Tynan, Richard C,, Halloran & Sage, Hartford, 
860-522-6103 














PERSONAL INJURY DEFENSE: 

PRODUCTS 

Dagon, Jr, George A., Murtha Cullina, Hartford, 
‘860-240-6039 

Kane, John H., Robinson & Cole, Stamford, 203-462-7563, 

Rotondo, James H., Day Pitney, Hartford, 860-275-0100 


Usseglio, Frank G., Kenny O'Keefe & Ussegllo, Hartford, 
‘860-246-2700 
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Allen, Gregory A., Trendowski & Allen, Centerbrook, 
860-767-9044 


‘Arons, Mark D., Millman Arons & Millman, Westport, 
203-227-3727 


‘Auger, Matthew E,, Suisman Shapiro, New London, 
860-442-4416 


Bartinik, Jr, Peter J., The Bartinik Law Firm, Groton, 
860-445-8521 


Bartlett, Frank C., Bartlett Burns, Cheshire, 203-439-7717 

Bartolini, James D., RisCassi & Davis, Hartford, 
860-522-1196 Pg. S-4 

Bieder, Richard A., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg. S-4 

Blomberg, Eric G., The Berkowitz Law Firm, Stamford, 
203-324-7909 


Bloss, William M., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 

Bonadies, Anthony S., The Bonadies Law Firm, Hamden, 
203-288-1300 

Bower, Kathy S., Gager Emerson Rickart Bower & Scalzo, 
Southbury, 203-262-6600 

Brayton, Il, Thomas L., Attorney at Law, Waterbury, 
203-591-8689 

Brennan, James P., Brennan Law Firm, Waterbury, 
203-527-7692 

Brignole, Timothy, Brignole Bush & Lewis, Hartford, 
860-527-9973 

Busher, Jr, Joseph M,, Jackson O'Keefe, Hartford, 
860-278-4040 

Calibey, Kathryn A., RisCassi & Davis, Hartford, 
860-522-196 Pg. S-4 

Cameron, Pamela L., Moore O'Brien Yelenak & Foti, 
Cheshire, 203-272-5881 











PAUL LEVIN 


LAW OFFICES OF PAUL LEVIN 


40 Russ St. 

Hartford, CT 06106 

Adjacent to the rear of the CT Supreme Court 
and behind the Hartford County Superior Court 


PH: (860) 560-7226 

FX: (860) 471-8400 

Toll free: (888) 560-7226 
plevintiI@aol.com 
connecticutinjuryhelp.com 


PERSONAL INJURY PLAINTIFF 





Attorney Paul Levin practices in the area of complex personal injury cases, including 
medical malpractice, products liability, unsafe work site injuries and serious motor vehicle 
accidents. The goal is to restore what the client has lost, in as much as financial compensation 


can provide and fulfill that purpose. 


Attorney Levin has helped his clients obtain large settlements and verdicts during his 22 
years of practice. He has also committed to the active support of important community and 
national charities including Easter Seals, The Wheeler Clinic (Hearts and Hands 2013 recipient) 
The 100 Club benefiting the families of fallen police officers and America 4R Marines, a 
nonprofit started by the mother of a former Marine soldier, 


He is a member of the American Bar Association and Connecticut Trial Lawyers Association, 
and was recently named a Top 100 Trial Lawyer by The National Trial Lawyers. While in law 
school he was inducted to the national Order of Barristers for his participation and success in 
various national and regional oral advocacy competitions on behalf of his alma mater, California 
‘Western School of Law. Levin's commitment to direct and frank communication with all within 
the confines of his professional practice continues. 
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Casey, Peter J,, Law Office of Peter J. Casey, West Hartford, 
860-523-5556 

Casper, Stewart M., Casper & de Toledo, Stamford, 
203-325-8600 

Cella, Thomas P., Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 

Collins, il, John A., Suisman Shapira, New London, 
860-442-4416 

Connolly, James M,,Rodie & Connolly, Milford, 
203-877-1020 

‘Connors, Mary Ann, Adelman Hirsch & Connors, 
Bridgeport, 203-331-8888 

Cooney, David W., RisCassi & Davis, Hartford, 
860-522-1196 

D'Amico, Michael A., D'Amico Griffin & Pettinicchi, 
Watertown, 860-945-6600 Pg. S-4, 5-7 

Davis, William R., RisCassi & Davis, Hartford, 
860-522-1196 Pg. S-4 

DeAngelo, Vincent M., Law Offices of Vincent DeAngelo, 
Weatogue, 860-246-3500 

Eagan, Owen P., Eagan Donohue Van Dyke & Falsey, 
West Hartford, 860-232-7200 

Falkenstein, Stanley, Falkenstein Meggers Paul & 
Robinson, Manchester, 860-649-5278 

Faulkner, Dale P., Faulkner & Graves, New London, 
860-442-9900 Pg. S-4 

Faxon, Joet T., Stratton Faxon Trial Lawyers, New Haven, 
203-624-9500 Pg. S-4,S-5 

Ferry, Kevin C., Law Office of Kevin C. Ferry, New Britain, 
860-247-0030 

Finn, Stephen A., Wofsey Rosen Kweskin & Kuriansky, 
‘Stamford, 203-327-2300 

Flood, Brian M, The Flood Law Firm, Middletown, 
860-346-2695 Pg. S-4, S-13 

Foti Jr., Joseph D., Moore O’Brien Yelenak & Foti, 
Cheshire, 203-272-5881 

Ganim, Jr., George W., Attorney George W, Ganim Jr, 
Milford, 203-713-8383 

Gaston, James O,, Law Offices of James 0. Gaston, 
Bridgeport, 203-334-1656 

Gillooly, Dennis W., D’Elia Gillooly DePalma, New Haven, 
203-891-5310 

Graves, Shelley L., Faulkner & Graves, New London, 
860-442-9900 

Griffin, Mark F., D'Amico Griffin & Pettinicchi, Watertown, 
860-945-6600 Pg. S-7 

Groher, Andrew S., RisCassi & Davis, Hartford, 
860-522-1196 Pg. S-4 

Grudberg, Ira B, Ira B. Grudberg, New Haven, 
203-772-3100 

Gusmano, Paul C., Paoletti & Gusmano, Bridgeport, 
203-371-1000 

Hastings, Richard P., Hastings Cohan & Walsh, Ridgefield, 
203-438-7450 

Herrmann, David H., Krevotin Feinstein Gorman & 
Hermann, Hartford, 860-522-5261 

Hirsch, Joram, Adelman Hirsch & Connors, Bridgeport, 
203-331-8888 

Hirsch, Matthew S., Hirsch Law, Trumbull, 203-261-5400 

Houlihan, Jr., John J., RisCassi & Davis, Hartford, 
860-522-196 

Jannaccone, Paul M. RisCassi & Davis, Hartford, 
860-522-196 

Jacobs, Irene P., Jacobs & Jacobs, New Haven, 
203-777-2300 

hill, Michael C., RisCassi & Davis, Hartford, 
860-522-1196 

Kennedy, Jr, John J., Kennedy Johnson Schwab & 
Roberge, New Haven, 888-522-7144 Pg. S-25 

Kennedy, Patrick J., RisCassi & Davis, Hartford, 
860-522-1196 

Kor, Robert J., Law Office of Robert J. Kor, West Hartford, 
860-521-2806 

Lapine, Lawrence M., Bello Lapine and Cassone, 
‘Stamford, 203-348-4244 

Laske, Il, Arthur C,,Laske & Brown, Fairfield, 
203-254-1770 
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Levin, Paul S., Law Office of Paul S. Levin, Hartford, 
‘860-560-7226 Pg. S-20 
PAUL S. LEVIN 
LAW OFFICE OF PAUL LEVIN. 
Hartford + 860-560-7226 
www.connecticutinjuryhelp.com 








Leydon, Brenden P., Tooher Wocl & Leydon, Stamford, 
203-517-0456 

Logan, John R., Logan & Mencuccini, Torrington, 
‘860-489-5000 

Mahoney, Douglas, Tremont & Sheldon, Bridgeport, 
203-335-5145 Pg. S-4 

McCabe, Patrick D., Law Offices of Patrick D. McCabe, 
Stamford, 203-595-5657 

McDonnell, Kenneth J., Gould Larson Bennet Wells & 
McDonnell, Essex, 860-767-9055 

McElligott, Sean K., Kaskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 

McManus, Edward J., McManus Law Firm, New Haven, 
203-776-1200 

McQuillan, Martin, Januszewski McQuillan and DeNigrs, 
New Britain, 860-863-4786 

Merly, Lawrence J., Attorney at Law, Bridgeport, 
203-333-1353 

Mills, John W., Mills Law Firm, New Haven, 203-776-4500 

Monaco, Ralph J., Conway Landregan Sheehan & Monaco, 
New London, 860-447-3171 

Moore, Sr., Garrett M., Moore OBrien Yelenak & Foti, 
Cheshire, 203-272-5881 

Moynahan, Timothy C., The Moynahan Law Firm, 
Waterbury, 203-597-6364 

Naizby, John F., Marcarelli-Naizby Law Firm, Madison, 
203-245-8500 

Nugent, Jim, Nugent and Bryant, New Haven, 203-795-111 

OPBrien, Gregory E,, Moore O'Brien Yelenak & Fotl, 
Cheshire, 203-272-5881 

O'Connor, Michael F,, Williams Walsh & O'Connor, 
North Haven, 203-996-6521 

O'Donnel, Ill, William M., Carmody & Torrance, 
Waterbury, 203-573-1200 

O'Keefe, Timothy L,, Kenny O'Keefe & Ussegllo, Hartford, 
‘860-246-2700 

Packtor, Joseph J., Jacobs & Dow, New Haven, 
203-772-3100 

Paine, Rosemarie, Jacobs & Dow, New Haven, 
203-772-3100 

Pavano, John J, Pavano & Van Der Wertf, Windsor, 
860-219-079 

Polito, Jr., Humbert J., Polito & Quinn, Waterford, 
860-447-3300 

Pothin, Timothy P., Stratton Faxon Trial Lawyers, 
New Haven, 203-624-9500 Pg. S-5 

Price, J. Lawrence, Brown Paindiis & Scott, Hartford, 
860°522-3343 

Quinn, Michael J., Polito & Quinn, Waterford, 
‘860-447-3300 

Reed, Charles P., Loughlin FitzGerald, Wallingford, 
203-265-203! 

Renehan, Richard P., Tinley Nastri Renehan & Dost, 
Waterbury, 203-596-9030 

Robinson, Cindy L., Tremont & Sheldon, Bridgeport, 
203-335-5145 Pg. S-4 

Ronalter, William J., Shipman & Goodwin, Hartford, 
860-251-5126 

Rosen, David N., David Rosen & Associates, New Haven, 
203-787-3513 

Rosnick, Harold L,, Miller Rosnick D'Amico August & 
Butler, Bridgeport, 203-334-0191 Pg. S-25 

Rubano, Louis M,, Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 

Rutchik, Martin M,, Martin M. Rutchik Law Offices, 
Norwich, 860-889-7396 

‘Sawaides, Anastasios T., Tooher Wocl & Leydon, 
Stamford, 203-324-6164 

‘Schwab, Robert L., Kennedy Johnson Schwab & Roberge, 
New Haven, 203-865-8430 
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Congratulations to the firm's partners 
chosen to 2013 Connecticut Super Lawyers 


i 
| 
| La 1 ig 
JAMES G. WILLIAMS’, KEVIN P. WALSH’, MICHAEL F O'CONNOR 
P “elected o 2013 Coma Sipe Lewes 
— 


JAMES G. WILLIAMS, solocted to this year’s Connecticut Super Lawyers list, specializes in civil ltigation with emphasis on the 
defense of municipalities and publ officals. In addition to defending cv litigation, Willams has a successful plaints litigation 
practice, representing accident vicims. His practice of handling defense and plaintiffs’ litgation provides him with unique 
perspective that has canfibuted to his success. He has received an AV preeminent rating from Martindale-Hubbell. He is the 
‘managing partner of Willams, Walsh & O'Connor, LIC, an eight lawyer fm specializing in civil igaton. He has taught and 
lectured on a variety of subjects pertaining fo litigation, municipal idilty and personal injury claims. 





KEVIN P. WALSH, selected to this years Connecticut Super Lawyers lst, handles a wide variety of ligation matters ining 
insurance defense, coverage ligation, commercial ligation, malpractice and products ably iigation. A graduate of Providence 
Collage ond Suffolk Univers Law School, he has lectured wih respect to matters pertaining fo ligation and published articles 
in ths field. Me. Walsh is admited tothe stale cours of Connecticut and Massachusetts, as well asthe Federal District Court of 
Connecticut and the United States Supreme Court. 


MICHAEL F. O'CONNOR, selected to Connecticut Super Lawyers since 2007, represents both plaintiffs and 
defendants in personal injury and workers’ compensation matters throughout the State of Connecticut. Attorney 
‘O'Connor has settled what is believed to be the largest workers’ compensation case in the history of the stato of 
Connecticut. O'Connor has also argued before the Connecticut Supreme Court, the Connecticut Court of Appeals, 
cand the 2nd Circuit Court of Appeals on numerous occasions. O'Connor is a graduate of Villanova University and 
received his J.D. from Quinnipiac University School of Law. 


The firm also congratulates attorneys RYAN J. MeKONE and SCOTT R. OUELLETTE for their selection to 2013 
Connecticut Rising Stars. 


WILLIAMS, WALSH & O'CONNOR, LLC 


37 Broadway, North Haven, CT 06473 » PH: (203) 285-3593 » FX: (203) 234-6330 
www.williamswalshandoconnor.com 








SCHOONMAKER, GEORGE, 
BLOMBERG PC. 


Lye MATRIMONT 





81 Holly Hill Lane 
Greenwich, CT 06831 


203-862-5000 


SGBfamilylaw.com 


Founded in 1996, Schoonmaker, George & Blomberg, a nationally-recognized law firm committed to excellence 
in the areas of family and matrimonial law. The attorneys at Schoonmaker, George & Blomberg, PC. are skilled trial 
lawyers and compassionate counselors who handle complex financial and child custody cases. The firm provides 
representation to clients in all matters relating to dissolution of marriage, including property division, alimony, child 
‘support, relocation, child custody and visitation rights. In addition, the firm has substantial experience negotiating and 
drafting premarital and postnuptial agreements, and addressing post-judgment issues. 





Our attomeys have set themselves apart in the field of family law by all holding leadership and officer positions in each 
of the national, state and local bar associations, by publishing articles, and by speaking nationally and state-wide on 
topics related to family and matrimonial law. In addition, our attorneys have eared recognition as leaders in our field. 
‘Three of our attorneys—attomeys Schoonmaker, George and Blomberg—are Fellows of the Intemational Academy of 
Matrimonial Lawyers and American Academy of Matrimonial Lawyers. The Connecticut Law Tribune in 2013 recognized 
the entire firm as the Best Family Law Litigation Department in the state of Connecticut and specifically named 
attomeys Bryniczka, Welsh and MacNamara as “New Leaders in the Law.’ In addition, all of the then-practicing attomeys 
at the firm were named to the 2013 Connecticut Super Lawyers or Rising Stars lists. 


Over the past 17 years, Schoonmaker, George & Blomberg has eamed a reputation for excellence in the field of family law. 
We pride ourselves on meeting and exceeding the needs of our clients with commitment, compassion and confidence. 





| FEBRUARY 2014 CONNECTICUT S-21 | 





SUPER LAWYERS / CONNECTICUT 2013 
BY PRACTICE AREA 


PERSONAL INJURY CONT'D FROM PAGE S-21 


Secola, Jr., Cart A., Law Office of Carl A, Secola Ir, 
Hamden, 203-891-5265 


Shafner, Matthew, Suisman Shapiro, New London, 
860-442-4416 


Shea, Kevin C., Clendenen & Shea, New Haven, 
203-787-1183 


Sheffy, Anthony Alan, Sheffy Mazzaccaro DePaolo & 
DeNigris, Southington, 860-620-9460 Pg. S-25 


ANTHONY ALAN SHEFFY 
‘SHEFFY, MAZZACCARO, DEPAOLO & 
DENIGRIS, LLP. 
Southington * 860-620-9460 
www.smddlaw.com 











Sheldon, Robert, Tremont & Sheldon, Bridgeport, 
203-335-5145 

Sinoway, Barry J,, Kennedy Johnson Schwab & Roberge, 
New Haven, 203-865-8430 

‘Spodnick, Jonathan E,, Law Offices of Jonathan Spodnick, 
Trumbull, 203-372-1500 Pg. S-25 

Stratton, Michael A,, Stratton Faxon Trial Lawyers, 
New Haven, 203-624-9500 Pg. S-4,S-5 

Strickland, Gary J., Dressler Strickland, Hartford, 
860-247-1122 


Sutton, Neil W., Adelman Hirsch & Connors, Bridgeport, 
203-331-8888 


‘Swain, Eugene K., RisCassi & Davis, Hartford, 
860-522-1196 


‘Tomasiewicz, Patrick, Fazzano & Tomasiewicz, Hartford, 
860-231-7766 Pg. S-26 


Trebisacci, Raymond T., Trebisacci Law Associates, 
Pawcatuck, 860-599-4000 

‘Tremont, Jason, Tremont & Sheldon, Bridgeport, 
203-335-5145, 

Walsh, Joseph G., Cohen and Wolf, Danbury, 
203-792-277 

Walsh, Michael J., Moukawsher & Walsh, West Hartford, 
860-549-8440 

Weber, Jr., Robert F., Weber & Carrier, New Britain, 
860-225-9463 


Williams, James G,, Williams Walsh & O'Connor, 
North Haven, 203-285-3593 


Woodard, D. Lincoln, Moukawsher & Walsh, 
West Hartford, 860-549-8440 


Yetenak, William P., Moore O’Brien Yelenak & Foti, 
Cheshire, 860-302-3439 


PERSONAL INJURY PLAINTIFF: 
MEDICAL MALPRACTICE 

‘Adelman, Robert B., Adelman Hirsch & Connors, 
Bridgeport, 203-331-8888 


Bellair, Marisa A., Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 

Berkowitz, Russell J., The Berkowitz Law Firm, Stamford, 
203-324-7909 Pg. S-26 

Berard, Christopher D., Koskoff Koskoff & Bieder, 
Bridgeport, 203-336-4421 Pg. 5-4 

Brandt, Kathleen L, 
203-325-4491 Pg. 


Douthat, Charles R., Jacobs & Dow, New Haven, 
203-772-3100 

Dreyer, Peter 
203-325-4491 Pg. 

Edwards, Paul T., Deakin Edwards & Clark, Woodbridge, 
203-387-5100 

Errante, Steven J,, Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 

Filan, Patrick J,, Law Offices of Patrick J. Filan, Fairfield, 
203°221-8066 

Horwitz, James D., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg. S-4 

Jacobs, Stanley, Jacobs & Jacobs, New Haven, 
203-777-2300 

Katz, Jonathan, Jacobs & Dow, New Haven, 203-772-3100 

Kenny, Richard, Kenny O'Keefe & Usseglio, Hartford, 
860-246-2700 


Koskoff, Joshua D., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 
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Koskoff, Michael P., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg, S-4 

Lichtenstein, Joel H., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 

McEnery, Gerard, Carter Mario Injury Lawyers, Milford, 
203-876-270 

Mirrione, Joseph R., Joseph R. Mirrione, New Haven, 
203-562-4386 

Murphy, Ron, Advocates Law Firm, New Britain, 
860-348-1900 

Nastri, Kathleen L., Koskotf Koskoff & Bieder, Bridgeport, 
203-336-4421 Pg, S-4 

Reardon, Jr., Robert |, The Reardon Law Fim, 
New London, 860-442-0444 Pg. S-3,S-4 

Reilly, Carey B., Kaskotf Koskoff & Bieder, Bridgeport, 
203-336-4421 

Silver, Richard A., Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-4, S-11 

Slager, Paul A,, Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-4, S-11 

‘Smith, Eric P, Stratton Faxon Trial Lawyers, New Haven, 
203-624-9500 Pg. S-5 

Teitell, Emest F., Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-4, 5-11 

Worl, Nicholas E,, Tooher Wocl & Leydon, Stamford, 
203-324-6164 

Yankwitt, Craig N., Sitver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-11 

Ziotas, Angelo A. Silver Golub & Teitell, Stamford, 
203-325-4491 Pg. S-11 











PERSONAL INJURY PLAINTIFF: 

PRODUCTS 

Early, James F., Early Lucarelli Sweeney & Meisenkathen, 
New Haven, 203-777-7799 


Meisenkothen, Christopher, Early Lucarelli Sweeney & 
Melsenkothen, New Haven, 203-777-7799 





PROFESSIONAL LIABILITY: DEFENSE 

Atkins, David P., Pullman & Comley, Bridgeport, 
203-330-2103 

Cassot, Robert W., Morrison Mahoney, Hartford, 
860-616-4441 

Conover, Stephen J., Sandak Hennessey & Greco, 
‘Stamford, 203-425-4200 

Kaufman, Gaileen A., Bai Pollock Blueweiss & Mulcahey, 
Shelton, 203-925-8100 

Laney, Robert C. E., Ryan Ryan Deluca, Stamford, 
203-357-9200 

Nuzzo, Jr., Anthony, Nuzzo & Roberts, Cheshire, 
203-250°2000 

Pollock, Paul E., Bai Pollock Blueweiss & Mulcahey, 
Shelton, 203-925-8100 Pg. S-4 








REAL ESTATE 

‘Adams, Ill, George W., Harlow Adams & Friedman, 
Milford, 866-913-6443 

Appicelli, Frank A., Bingham McCutchen, Hartford, 
860-240-2984 

Baillie, Donald S., Baillie & Hershman, Cheshire, 
203-272-7000 

Berkman, Jerome, Day Pitney, Stamford, 203-977-7300 


Berkowitz, Richard, Berkowitz Trager & Trager, Westport, 
203-251-8212 


Berman, Garry C., Robinson & Cole, Hartford, 
860-275-8204 


Bowman, Jonathan S., Cohen and Wolf, Bridgeport, 
203-368-0211 


Bryson, Susan J., Wiggin and Dana, New Haven, 
203-498-4337 Pg. S-4 

Byme, Michael P., Day Pitney, Stamford, 203-977-7300 

Casey, Coleman H., Shipman & Goodwin, Hartford, 
860-251-512 

Cohen, Bruce F., Fogarty Cohen Selby & Nemiroff, 
Old Greenwich, 203-661-1000 

Connor, James M., Updike Kelly & Spellacy, Hartford, 
860-548-2617 


D’Agostino, John B., Edwards Wildman Palmer, Hartford, 
(860-525-5065 





Dougherty, James B., Dougherty Greenwich Legal, 
‘Greenwich, 203-869-3085 


JAMES B, DOUGHERTY 
DOUGHERTY GREENWICH LEGAL, LLC 
Greenwich * 203-869-3085 
www.doughertygreenwichlegal.com 








Etbaum, Steven L, Robinson & Cole, Stamford, 
‘203-462-7500 


Ford, Paul W., Ford & Paulekas, Hartford, 860-527-0400 
Garlick, Gerald L,, Krasow Garlick & Hadley, Hartford, 
860-549-7100 


Glissman, David R., MacDermid Reynolds & Glissman, 
Hartford, 860-278-1900 


Harvey, Ill, Elton B., Baillie & Hershman, West Hartford, 
860-521-0000 


Hawkins, Barry C., Shipman & Goodwin, Stamford, 
203-324-8104 
Hill, Edward S., Cappalli & Hill, Cheshire, 203-272-2607 


Hinton, Michael J., Cummings & Lockwood, Stamford, 
203-351-4492 


Kaye, Jeremy E., Kaye and Hennessey, Greenwich, 
203-625-5300 


Kem, Irving J., Cohen and Wolf, Bridgeport, 203-368-0211 
Kirsch, Mark A., Cohen and Wolf, Bridgeport, 
203-368-0211 


Levin, Michael R., Law Offices of Michael R. Levin, Avon, 
860-930-4916 


Lines, Mimi M., Robinson & Cole, Hartford, 860-275-8200 


Lubin, Andrew, Neubert Pepe & Monteith, New Haven, 
‘203-821-2000 


Mallin, John R., McCarter & English, Hartford, 
860-275-6728 


Martino, Robert J,, Updike Kelly & Spellacy, Hartford, 
860-548-2658 


McCracken, Gregory W., Perlstein Sandler & McCracken, 
Farmington, 860-677-2177 


Mills, Jonathan B., Cummings & Lockwood, Stamford, 
203-351-4100 


Nevins, Kent S., Shipman & Goodwin, Stamford, 
203-324-8163, 


Nugent, James A., Nugent and Bryant, New Haven, 
203-795-111 


Oland, Mark, Bingham McCutchen, Hartford, 
860-240-2929 


Perlstein, Matthew N., Peristein Sandler & McCracken, 
Farmington, 860-677-2177 


Pilicy, Franklin G., Law Office of Franklin G. Pilicy, 
Watertown, 860-274-0018 


Proctor, Michael G., Pullman & Comley, Bridgeport, 
203-330-2000 


Ruden, Morton R., Law Office of Morton R. Ruden, 
Westport, 203-454-0909 

Siegelaub, Steven M., Berkowitz Trager & Trager, 
Westport, 203-226-1001 


‘Skidd, Jr., Thomas P., Cummings & Lockwood, Stamford, 
203-327-1700 


‘Smith, R. Jeffrey, Bingham McCutchen, Hartford, 
860-240-2759 


Sorokin, Peter S., Rogin Nassau, Hartford, 860-278-7480 


‘Susman, Michael, Susman Duffy & Segaloff, New Haven, 
‘203-624-9830 


Waltman, Marc A., Brenner Saltzman & Wallman, 
New Haven, 203-772-2600 


SCHOOLS & EDUCATION 
‘Alfano, Alyce L., Alfano Education Law Group, 
West Hartford, 860-313-5005 
Klebanoff, Howard M., Attorney at Law, West Hartford, 
860-559-9496 Pg. 5-26 
HOWARD M. KLEBANOFF 
ATTORNEY AT LAW 
West Hartford * 860-559-9496 
www.howardklebanoff.com 











Littlefield, Anne H., Shipman & Goodwin, Hartford, 
860-251-5715 


Mills, Jr., Richard A., Shipman & Goodwin, Hartford, 
860-251-5706 
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SECURITIES & CORPORATE FINANCE 
Finn, lll, Harold B., Finn Dixon & Herling, Stamford, 
203-325-5000 


Fisher, ll, Chester L., Bingham McCutchen, Hartford, 
860-240-2757 


Hancock, Nancy A.D., Pullman & Comley, Bridgeport, 
203-330-218 


Papermaster, Daniel I,, Bingham McCutchen, Hartford, 
860-240-2954 


SECURITIES LITIGATION 


Narwold, William H., Motley Rice, Hartford, 860-882-1676 
Slavin, Richard, Cohen and Wolf, Westport, 203-341-5310 


SOCIAL SECURITY DISABILITY 


Katz, Ivan M., Attorney at Law, New Haven, 203-777-5737 
Stober, John M., Law Office of John M. Stober, Newington, 
860-953-5687 


Zimbertin, Winona W.., Law Office of Winona W. Zimbertin, 
Hartford, 860-249-5291 


TAX 

Behling, Paul L., Withers Bergman, New Haven, 
203-974-0392 

Convicer, Richard G., Convicer Percy & Green, 
Glastonbury, 860-657-9040 

Dixon, Brett W., Finn Dixon & Herling, Stamford, 
203-325-5000 

Gottfried, Daniet L,, Hinckley Allen, Hartford, 
860-331-2858, 

Grodd, Leslie E., Halloran & Sage, Westport, 
203-227-2855 

Gruen, Peter H., Wiggin and Dana, New Haven, 
203-498-4357 

Lehn, David M., Withers Bergman, Greenwich, 
203-302-4100 

Lenore, Charles H., Day Pitney, Hartford, 860-275-0119 

Lieberman, Alan E., Shipman & Goodwin, Hartford, 
860-251-5801 

Morris, D. Robert, Pullman & Comley, Bridgeport, 
203-330-2000 

Percy, Robert J., Convicer Percy & Green, Glastonbury, 
860-657-9040 

Rubino, James M., Law Offices of James M. Rubino, 
Stamford, 203-327-4212 











SPECIAL ADVERTISING SECTION 


Schatz, Louis B., Shipman & Goodwin, Hartford, 
860-251-5838 

‘Tannenbaum, John O., Law Offices of John O. 
Tannenbaum, Hartford, 860-236-6566 


WORKERS’ COMPENSATION 

Aiken, Jr., Richard L., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Ambrose, Neil J, Letizia Ambrose & Falls, New Haven, 
203-787-7000 

Bailey, Frank A., Tremont & Sheldon, Bridgeport, 
203-335-5145 

Bartlett, Richard S,, McGann Bartlett & Brown, 
East Hartford, 860-282-4670 

Brown, William C,, McGann Bartlett & Brown, 
East Hartford, 860-282-4670 

Carter, Robert F., Carter & Civitello, Woodbridge, 
203-389-7000 

Civitello, Donna, Carter & Civitello, Woodbridge, 
203-389-7000 

‘Cousins, Steven H., Steven H. Cousins Esq., Monroe, 
203-445-0629 

Crawford, Margaret E,, Montstream & May, Glastonbury, 
860-659-1341 

Desrosiers, Albert E., Cousins Desrosiers & Morizio, 
Stratford, 203-386-1433, 

Dodd, Jr., Edward T., The Dodd Law Firm, Cheshire, 
203-272-1883 

Drapeau, Francis X,, Leighton Katz & Drapeau, Rockuille, 
860-875-7000 Pg. S-26 

Drayton, Douglas L., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Embry, Stephen C,, Embry & Neusner, Groton, 
860-449-0341 

Falls, Kristen Sotnik, Letizia Ambrose & Falls, New Haven, 
203-787-7000 

Finn, Michael J., Montstream & May, Glastonbury, 
860-659-1341 

Kelly, David A., Montstream & May, Glastonbury, 
860-659-1341 

Kerin, Michael R., Kerin Law Offices, Milford, 
871-562-4878 Pg. S-26 

Leard, David C,, Manasse Slaiby & Leard, Torrington, 
860-482-3503 

Leighton, Mark D., Leighton Katz & Drapeau, Rockille, 
860-875-7000 Py. S-26 
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Lynch, Richard William, Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 

McGioin, Maribeth M,, Williams Moran, Fairfield, 
203-255-777 

Merrow, Mark, Law Offices of Mark Merrow, Middletown, 
860-347-1250 

Moran, Jr., James D,, Williams Moran, Fairfield, 
203-255-777 

Morizio, Lawrence, Cousins Desrosiers & Morizio, 
Stratford, 203-386-1433 

Morrissey, Andrew J., Morrissey Morrissey & Mooney, 
Naugatuck, 203-723-6691 

Morrissey, David J., Morrissey Morrissey & Mooney, 
Naugatuck, 203-723-6691 Pg. S-26 

Neusner, David, Embry & Neusner, Groton, 860-449-0341 

Passaretti, Jr, Joseph J., Montstream & May, Glastonbury, 
860-659-1341 

Pellett, Lawrence R., McGann Bartlett & Brown, 
East Hartford, 860-282-4670 

Pomeranz, James L., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Prindle, Brian E., Law Offices of Brian E. Prindle, 
Manchester, 860-646-4431 

Quinn, James M., Quinn & Quinn, Hartford, 
860-527-2245 

Quinn, John J, Quinn & Quinn, Hartford, 860-527-2245, 

Russo, Ralph A., Law Offices of Ralph A. Russo, 
Glastonbury, 860-652-0480 

Schiller, Howard B., Law Offices of Howard B, Schiller, 
Willimantic, 860-423-1656 

Sciglimpaglia, Jr., Robert J, The Law Office of B.T. Canty, 
Norwalk, 203-853-0323 

Sevarino, Angelo Paul, Morrissey Morrissey & Mooney, 
Naugatuck, 860-870-3803 

‘Shafner, Nathan J., Embry & Neusner, Groton, 
860-449-0341 

Stabnick, Richard T., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Statile, Dominick C., Montstream & May, Glastonbury, 
860-659-1341 

‘Strunk, Lucas D., Pomeranz Drayton & Stabnick, 
Glastonbury, 860-657-8000 

Vencel, Marilyn A., Law Office of Marilyn A. Vencel, 
Waterbury, 203-574-2404 

Webber, Cori-Lynn S,, Law Office of Cori-Lynn S, Webber, 
Windsor, 860-683-1525 














CIVIL LITIGATION DEFENSE THROUGH CRIMINAL DEFENSE 





THOMAS R. GERARDE 
HOWD & LUDORE, LLC 

65 Wethersfield Avenue 

Hartford, CT O6n4 

Tel: 860-249-1361 

Fax: 860-249-7665 
tgerarde@ht-law.com 

vwwew ht-law.com 


CIVIL LITIGATION DEFENSE 
CIVIL RIGHTS/FIRST AMENDMENT 


Attomey Thomas R. Gerarde defends municipalities, boards of 
education, police officers, public officials, land use commissions, 
and non: profitorganizations, and institutions against all general 
and professional liability claims including cl rights claims. He 
is nationally Board Certified both as a Chil Trial Specialist and 
as a Civil Pretrial Practice Specialist by the National Board of 
Legal Specialty Certification. He has defended jury trials in all 
Connecticut state and federal courts and has argued appeals 
before the Connecticut Appellate Court, the Connecticut 
Supreme Court, and the U.S. Court of Appeals for the Second 
Greuit. He also has served as a Special Master to the US. 
District Court. He graduated from Fairfield University (1978) and 
Suffolk University Law School (.D, with honors, 198), 


SUPERLAWYERS.COM 


CHRISTOPHER M. 
VOSSLER 

HOWD & LUDORE, LLC 
65 Wethersfield Avenue 
Hartford, CT O6n14 

Tel: 860-249-1361 

Fax: 860-249-7665 
cvossler@hi-taw.com 
‘wwewhi-taw.com 


CIVIL LITIGATION DEFENSE 
‘TRANSPORTATION/MARITIME 
PERSONAL INJURY DEFENSE: PRODUCTS. 


Mr, Vossler attended Boston College (B.A., cum faude, 1982) 
and Quinnipiac School of Law (1.D, 1985). He s a senior partner 
with @ broad range of trial experience. His representative 
clients include insurers, product manufacturers, trucking 
companies, retailers, restaurant chains, and athletic facilites 
He maintains membership in the ABA, Defense Research 
Institute, Connecticut Defense Lawyers Association, Association 
of Ski Defense Attorneys, and the Trucking Industry Defense 
Association. Mr. Vossler is admitted to practice in Connecticut, 
Massachusetts, New York, and the U.S. District Court for 
the District of Connecticut. He also serves as a mediator, 
arbitrator and as an Attorney Trial Referee in the Connecticut 
Superior Court. 


FREDERICK D. 
PAOLETTI, JR. 
PAOLETTI & GUSMANO, 
ATTORNEYS AT LAW 
3301 Main Street 

Bridgeport, CT 06606 

Tel: 203-371-1000 

Fax: 203-373-9888 
fred@paolettilaw.net 
wonw.paolettilaw.net 


a wa A 
CRIMINAL DEFENSE 


PERSONAL INJURY PLAINTIFF: GENERAL, 
CRIMINAL DEFENSE: DUI/DWI 


Attomey Fredrick D. Paoletti is a highly successful criminal 
defense attomey and the founding member of Paoletti & 
Gusmano in Bridgeport, CT. Attomey Paoletti has extensive 
experience in state and federal courts. Attorney Paolett is 
‘a member of the National Association of Criminal Defense 
Lawyers, Connecticut Criminal Defense Lawyers, American 
Association for Justice, Connecticut Bar Association, 
Connecticut Trial Lawyers Association, and Greater Bridgeport 
Bar Association, Attomey Paoletti received a Bachelor's degree 
from UConn and his 1.D. from California Westem School of 
Law. Attomey Paoletti has an AV peer-review rating from 
Martindale-Hubbell, the highest rating available, a testament 
to his professional accomplishments and ethics 
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SCOTT S. CENTRELLA 
DISERIO MARTIN, 
O'CONNOR & CASTIGLIONI 
LLP 

One Atlantic Street 
Stamford, CT 06901 

Tel: 203-358-0800 

Fax: 203-348-2321 
scentrella@dmoc.com 
‘wwewdmac.com 


EMPLOYMENT LITIGATION: DEFENSE 


Chair of his firm's Employment Law Group, Scott focuses his 
practice on the area of employment law and litigation and 
counsels businesses and individuals in the myriad Issues that 
arise in the law of the workplace. He has extensive experience 
in restrictive covenant litigation and has litigated @ broad 
spectrum of employment claims before state and federal courts 
and administrative agencies. In addition to his tral skils, 
Scot's strength les in his creativity and determined approach 
to solving his clients’ problems efficiently and cost effectively, 


LISA J. CAPPALLI 
CAPPALLI & HILL, LLC 
325 Highland Avenue 
Suite 202 

Cheshire, CT 06410 

Tel: 203-271-3888 

Fax: 203-271-3850 
\cappalti@cappaltiillcom 
‘wvewcappalliill. com 


FAMILY LAW 
COLLABORATIVE LAW 


Take the unknown out of divarce and consider “The Close", 
an Innovative, supportive, and efficient way to divarce using 2 
collaborative model in a three-day retrest setting. Allow me, 
your ally, advocate, and advisor, to help you divorce privately, 
respectfully, and creatively. Efficiently achieve sound financial 
and child-focused parenting arrangements that feat fair while 
preserving personal relationships. Comell Law School, J.D, 
Lehigh University, B.A., Phi Beta Kappa; Mensa 


DEBORAH R. 
EISENBERG 
LAW OFFICES OF 
DEBORAH R. EISENBERG LLC 
2230 Main Street 

Suite 2 

Gitastonbury, CT 06033 
Tel: 860-657-2230 
Fax: 860-430-9057 
dre@drelaw.net 
www.drelaw.net 





FAMILY LAW 
COLLABORATIVE LAW 


Since 1996, Attomey Eisenberg has practiced almost exclusively 
divorce and custody law. In addition to contested divorce 
and custody actions, she handles postjudgment modifications 
to alimony, child support, and parenting access schedules; 
prenuptial agreements; and relocation cases. A founding 
member and Secretary of the Connecticut Collaborative 
Divorce Group, she also practices collaborative divorce, a 
‘non-adversarial approach that resolves disputes without going 
to court. A former evaluator/investigator for the US. Congress, 
she is an excellent lstener and is responsive, thorough, and 
discreet. The George Washington University Law School J.D. 
The George Washington University MPA, and University of 
Connecticut, BA. 





PATRICIA C. FARRELL 


FARRELL, GEENTY, SHEELEY, 
BOCCALATTE & GUARINO, 
PC. 

141 Broad Street 

Middletown, CT 06457 

Tel: 860-344-1767 

Fax: 860-343-0568 
pfarrell@fgsb-law.com 

www fgsb-law.com 


FAMILY LAW 
ALTERNATIVE DISPUTE RESOLUTION 
REAL ESTATE 


Patricia Farrell has practiced divorce and family law for 35 years. 
Attomey Farrell has represented numerous parties throughout 
the courts in Connecticut and served as a Special Master. 
Attomey Farrell's experience in divorce litigation makes her 
a skilled negotiator and sought-after mediator. She founded 
Resolution Through Mediation, LLC and is a member of the 
Connecticut Council of Divorce Mediators and Collaborative 
Practitioners. Also trained as a collaborative divorce attomey, 
Attomey Farrell is a member of Connecticut Collaborative 
Divorce Lawyers, Divorce Solutions of Connecticut, and the 
International Association of Collaborative Practitioners. 
Other office: Tl Commerce Street, Clinton, CT 06413, 
Tel: 850-659-8340, 





SUSAN PERRIN GEENTY 


FARRELL, GEENTY, SHEELEY, 
BOCCALATTE & GUARINO, 
PC. 

141 Broad Street 

Middletown, CT. 06457 

Tek: 860-344-1767 

Fax: 860-343-0568 
spgeenty@fgsb-law.com 
‘wwewfgsb-law.cam 





FAMILY LAW 
REAL ESTATE 
ALTERNATIVE DISPUTE RESOLUTION 


Susan Perrin Geenty Is a partner in the Middletown law firm 
of Farrell, Geenty, Sheeley, Boccalatte & Guarino, P.C, and 
has 27 years of experience In the field of domestic relations 
including complex custody and financial matters, Attomey 
Geenty practices in the areas of family law ligation and divorce 
‘mediation and is a founding member of Resolution Through 
Mediation, LLC. She serves as a special master to mediate 
divorce and custody disputes on the Regional Custody Docket 
for the State of Connecticut and is a member ofthe Association 
of Family and Conciliation Courts (AFC). Attorney Geenty is 
admitted to practice in Connecticut, New York, and the US. 
District Cour, District of Connecticut 


JEFFREY GINZBERG 


PERELMUTTER, POTASH & 
GINZBERG, PC. 

T1Bank Street 

PO Box 

Seymour, CT 06483, 

Tel: 203-888-2501 

Fax: 203-888-7928 
ginztaw@yahoo.com 

wn jeffreyginzberg.com 





FAMILY LAW 
PERSONAL INJURY PLAINTIFF: GENERAL, 


Jeffrey D. Ginzberg is a trial lawyer. He is a member of the 
Seymour law firm of Perelmutter, Potash & Ginzberg, PC, 3 
UUsgation firm with an emphasis on family law, divorce, and 
personal injury. He graduated from Brandels University (1977) 
and Boston College Law School (1980), where he was the 
student editor of the Family Law Joumal, a publication of the 
‘American Bar Assocation. A family law master, he lectures 
on a wide variety of divorce issues and is Board Certified by 
the National Board of Trial Advocacy. His chapter on Custody 
and Visitation appears in the publication Family Law Practice 
jn Connecticut (1996). He has been involved ina number 
of high-profile custody cases throughout the state, such as 
Fennelly v. Norton, 294 Conn, 484 (2010). 





HOWARD R. GRABER 
LAW OFFICES OF 
HOWARD R. GRABER 

196 North Street 

Stamford, CT 06901 

Tel: 203-357-1220 

Fax: 203-358-8127 
<grabertaw@aol.com 

www howardgrabercom 


FAMILY LAW 


Following a two-year clerkship with the Connecticut Judicial 
Department, in 1992 Howard created a firm devoted to the 
practice of family law. The firm handles a myriad of simple to 
complex family law matters, both financial and custodial in 
nature, which have included constitutional, intemational, and 
public policy issues as well as cases of first impression. Howard 
hhas appeared in People magazine, The New York Times, the Wall 
Street Journal, and a multitude of other publications and has 
been a featured guest on Greta Von Susteren, Geraldo, Court 
TV, Nancy Grace, and other nationally and locally televised 
news broadcasts, 
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ELLEN B. LUBELL 
LAW OFFICES OF 
ELLEN B. LUBELL 
965 Post Road East, 

PO Box 688 

Westport, CT 06881 

Tet: 203-226-8307 

Fax: 203-221-7279 
elubell@ellentubell.com 
‘wwewellentubell.com 


FAMILY LAW 


Ellen Lubell practices matrimonial law in Westport, CT. The 
first woman public defender in Connecticut, she was recently 
featured in a video about praminent women In Connecticut 
legal history. Attorney Lubell is a member of the American 
Academy of Matrimonial Lawyers and former President of 
Its Connecticut Chapter. She serves as a Special Master in 
the Regional Family Trial Dacket and in the Bridgeport and 
Stamford Courts, Fram 2000 to 2006, she served on the 
Grievance Panel forthe Judicial District of Fairfield at Bridgeport 
and currently serves as a mediator for the Connecticut Bar 
Association. She is AV-rated by Martindale-Hubbell and speaks 
and writes frequently about matrimonial Law. 


‘CATHERINE WHELAN 
LAW OFFICE OF 
CATHERINE WHELAN 

'530 Old Post Road No 3 
Greenwich, CT 06830, 

Tel: 203-661-5656 

Fax: 203-629-2545 
pntaw@aol.com 





FAMILY LAW 


Catherine Whelan, a third-generation Connecticut attomey, has 
practiced family law for nearly 30 years in the Fairfield County 
‘area. She has extensive experience representing clients with 
family and divorce-related issues and has tried many complex 
cases before Connecticut courts. She represents clients in all 
areas of family law, including child custody, financial disputes, 
property disputes, contempt, post-judgment matters, and 
prenuptial agreements. Catherine's skill and preparation are 
comerstones of success for meeting each client's individual 
needs. In addition she has served as a court-appointed 
Guardian Ad Litem and Attomey for Minor Children in disputed 
custody matters and as a Special Master in the Superior Court 
and the Regional Family Trial Court. 
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IMMIGRATION THROUGH PERSONAL INJURY PLAINTIFF: GENERAL 





JAMES A. WELCOME 
LAW OFFICES OF 

JAMES A, WELCOME 

80 Central Avenue 

Waterbury, CT 06702 

Tel: 203-753-7300 

Fax: 203-753-7302 
jwelcome@welcomelawfirm.com 
‘wwewwelcamelawfiem.com 


IMMIGRATION 
PERSONAL INJURY PLAINTIFF: GENERAL 
WORKERS’ COMPENSATION 


James Welcome is an immigration and personal injury attomey 
with offices in Waterbury, Norwalk, and Danbury. Attomey 
Welcome speaks Spanish and is the author of a number of 
articles including "What Insurance Companies Do Not Want 
You to Know if You Are Injured in Connecticut ~ and Are Not 
a US. Citizen or Permanent Resident” He has argued before 
the Second Circuit Court of Appeals and has represented a 
number of respondents in administrative law trials in federal 
immigration court. James has successfully negotiated with large 
insurance companies for injury claims and with representatives 
of the Department of Homeland Security on behalf of his 
immigration cents 


LEONARD M. ISAAC 
ISAAC LAW OFFICES, LLC 
433 South Main Street 

Suite 218 West 

West Hartford, CT O6T10, 

Tek: 203-528-4317 

Fax: 203-437-8153 
Usaac@isaaclawllc com 


INSURANCE COVERAGE 
PERSONAL INJURY PLAINTIFF: GENERAL 
BUSINESS LITIGATION 


Lenny represents people who have disputes with insurance 
companies, people involved in contract problems, and people 
who have been Seriously injured. Lenny vigorously pursues far 
outcomes forhis clients, through trials and appeals ifnecessary, 
as well as through mediation and arbitration, When particularly 
complicated matters require multiple areas of expertise and 
skills, Lenny brings clients a customized team of necessary 
attorneys and non-lawyer experts, using his extensive resources, 
Contacts, and experiences. Lenny is not shy, and does not 
sugarcoat his advice. For over 25 years, clients have rlled upon 
Lenny’ sil, candor, and determination 


PHILIP T. NEWBURY, JR. 
HOWD & LUDORF, LLC 

65 Wethersfield Avenue 
Hartford, CT o6m14 

Tel: 860-249-1361 

Fax: 860-249-7665 
pnewbury@ht-law.com 
www.h-law.com 





INSURANCE COVERAGE 
PERSONAL INJURY DEFENSE: GENERAL 
PERSONAL INJURY DEFENSE: PRODUCTS. 


Philip T. Newbury, Je, handles insurance coverage matters 
in state and federal ‘courts in Connecticut, Massachusetts, 
‘and Rhode Island. He also defends sii resorts and product 
‘manufacturers in catastrophic personal injury cases. He is 
Certified as a Chl Trial Advocate by the NBTA and has tred over 
30 jury cases to verdict. He isa frequent lecturer on insurance 
coverage Issues. He is admitted to practice in CT, MA, and 
Ry the US. District Court forthe Districts of Connecticut and 
Massachusetts; the Second Circuit Court of Appeals; and the 
US. Supreme Court. Mr. Newbury Is a member of the ABA; 
the CT, MA, and Ri Bar Associations; and the Association of Ski 
Defense Attomeys. He graduated from Suffolk University Law 
School and receved his LLM. in insurance law from UConn. 





JOHN J. BOGDANSKI 
HOWD & LUDORE, LLC 
65 Wethersfield Avenue 
Hartford, CT O6T14| 

Tel: 860-249-1361 

Fax: 860-249-7665 
Jbogdanski@hl-awcom 

‘www h-law.com 
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PERSONAL INJURY DEFENSE: GENERAL 
PERSONAL INJURY DEFENSE: PRODUCTS: 
CIVIL LITIGATION DEFENSE 


Mr. Bogdanski attended Tufts University (B.A, 1976) and Westem 
New England College School of Law (J.D. cur laude, 1973). He 
was editor of the Law Review and Law Clerk for the Appellate 
Session of the Connecticut Superior Court. As the firm's 
‘managing partner, Mr. Bogdansk is an active litigation attorney 
with a broad range of trial experience, His representative 
lients include national automotive, heavy equipment, and 
product manufacturers. Mr. Bogdanski also defends toxic tort 
aims arising from asbestos, mold, and hazardous chemicals. 
Mr. Bogdanski is admitted to practice in Connecticut and 
Massachusetts and before the United States Court of Appeals 
forthe Second Circuit. Mr. Bogdansk resides with his wife, three 
children, and six dogs in Durham, Connecticut. 





JAMES B. ROSENBLUM 
ROSENBLUM NEWFIELD LLC 
‘Landmark Square 

Stamford, CT 06901 

Tel: 203-358-9200 

Fax: 203-358-0687 
Jbr@ybresq.com 
‘wwewroseniblumnewfield.cam 


PERSONAL INJURY DEFENSE: MEDICAL MALPRACTICE 
CIVIL LITIGATION DEFENSE 
HEALTH CARE 


Certified by the National Board of Trial Advocacy. Fellow of 
the Litigation Counsel of America, Fellow of the New York 
Academy of Medicine and the American Bar Foundation, 
Former Chair of the Medicine and Law Committee of the 
‘American Bar Association's Tort Trial Insurance Practice Section, 
Former Chair of the Board af Health, Greenwich, Connecticut, 
Founding member of the Connecticut Medical Liability Defense 
Lawyers Association. Listed In Connecticut Super Lawyers, 
2006-2013, and New England Super Lawyers, 2007-2013, 
‘Admitted in Connecticut and New York State. Rated AV by 
Mattindale-Hubbell. Education: Yale (BA, cum laude) and 
‘Comell Law School (J.D). 





JOHN J. KENNEDY, JR. 
KENNEDY JOHNSON 
SCHWAB & ROBERGE, LLC 
555 Long Wharf Drive 

13th Floor 

New Haven, CT. 06511 

Tel: 888-522-7144 

Fax: 203-865-5345 
jkennedy@kennedyjohnson.com 
\www.kennedyjohnson.com 





PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 


John J. Kennedy, J, Isa Uielong Connecticut resident. Bom 
in New Haven, he graduated from Yale Univesity In 1975 and 
receved his law degree, with honors, from UConn School of 
Law in 1978. Mr. Kennedy has practiced law in New Haven for 
cover 34 years, representing thousands of clients and trying 
‘humerous chil cases in the courts of the State of Connecticut 
His practice includes representation of injured persons in auto 
accident, premises lability, and medical malpractice cases. He 
is'amember of NHCBA and served as is President in 8S Ha is 
amember of the CTLA, has been on its board of governors since 
1890, and served as its President from June 2011 to lune 2012 
He is']a member of ABOTA and a fellow of the American College 
of Tal Lawyers and the Intemational Academy of Trial Lawyers 





HAROLD L. ROSNICK 


MILLER, ROSNICK, D‘AMICO, 
AUGUST & BUTLER, P.C. 

1087 Broad Street 

Bridgeport, CT 06604 

Tel: 203-334-0191 

Fax: 203-334-3463 
hhal@millerandrosnick.com 

‘www millerandrosnick.com 


PERSONAL INJURY PLAINTIFF: GENERAL 
CONSTRUCTION LITIGATION 
INSURANCE COVERAGE. 


Harold L.Rosnick, for over 40 years, has concentrated his 
work as an attomey on serious personal injury and wrongful 
death cases In state and federal courts. He has been involved 
in many motor vehicle accident reconstruction cases involving 
passenger vehicles, commercial vehicles, and tractor-trallers. He 
has successfully obtained numerous settlements and verdicts 
exceeding $1 million, He isthe senior partner in Miller, Rosnick, 
DAmico, August & Butler, PC. which offers its clients the 
highest standard of professional competence and service. He 
takes great pride in advocating for his clients to maximize 
the value of their case in an honest and professional. manner. 
He is also involved in many civic, charitable, and community 
leadership positions. 
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ANTHONY ALAN 
SHEFFY 

SHEFFY, MAZZACCARO, 
DEPAOLO & DENIGRIS, LLLP. 
166 North Main Street 
Southington, CT 06489 

Tet: 860-620-9460 

Fax: 860-620-9348 
tsheffy@smddlaw.com 
‘wwewsheffyandmazzaccaro.com 


PERSONAL INJURY PLAINTIFF: GENERAL, 
PERSONAL INJURY DEFENSE: GENERAL 
WORKERS’ COMPENSATION 


Alan Sheffy Is the founding partner of Sheffy, Mazzaccaro, 
DePaolo & DeNigris, LLLP Hispracticeis focused on representing 
children and families in personal injury claims in both state and 
federal court. Mr. Sheffy handles cases such as car accidents, 
bicycle accidents, falls, malpractice, swimming pool accidents, 
burn injuries, and scarring. Anthony Alan has a broad-based 
insurance defense practice that includes addressing coverage 
Issues and providing a defense in general llabllty and personal. 
lines claims. He is also an assistant Town Attorney forthe Town 
of Southington in heart and hypertension matters. Anthony 
Alan is a graduate of Lebanon Valley College (B.S., 1985) and 
Western New England School of Law (magna cum laude, J.D, 
1988) where he was a member of the Law Review. 





JONATHAN E. 

SPODNICK 

LAW OFFICES OF 

JONATHAN SPODNICK. 

672 White Plains Road 

Trumbull, CT 06611 

Tel: 203-372-1500 

Fax: 203-268-1800 

office@spodtaw.com 

wow.spodiaw.com @ 


PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 


Jonathan E, Spodnick graduated from UConn in 1985 and the 
Universty of Bridgeport Law Schoo in 1929 (magna cum fue) 
He maintains his own tw fim in Trumbull and Waterbury and 
has for over 20 years focused on auto accidents, fal-down 
accidents, bum Injuries, death cases, and nursing home 
‘malpractice. AS a tral lawyer, he represents Injured victims and 
vias Board Certied by the National Board of Tal Advocacy 2 
2-Chl Tal Specialist in July 2003. He was appointed to the 
Board of Govemors of the Connecticut Tal Lawyers Assocation 
in 2010. Attomey Spodhick has receved verdicts from juries in 
excess ofS millon and regularly accepts referas of cases rom 
other atomeys, For further information please vl is website. 
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PERSONAL INJURY PLAINTIFF: GENERAL THROUGH WORKERS’ COMPENSATION 





PATRICK TOMASIEWICZ 
FAZZANO & TOMASIEWICZ, 
Luc 

96 Oak Street 

Hartford, CT 06106 

Tel: 860-231-7766 

Fax: 860-560-7359 
pt@ftiawct.com 


PERSONAL INJURY PLAINTIFF: GENERAL 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 
CRIMINAL DEFENSE 


Attomey Tomasiewicz has handled complex civil and criminal 
cases aver the past 29 years including wrongful death, medical 
and nursing care negligence, car accidents, dram shop claims, 
murder, violent assault, sexual assault, white collar defense, 
and narcotics offenses, in state and federal court. He is Board 
Centfied by the NBOTA for chil itigation. He has attended the 
Ultimate School of Trial Advocacy for specialized training and 
's an adjunct faculty member at the University of Hartford. He 
is a member of the Board of Directors of the Hartford County 
Bar Association and chairs the litigation committee. He has 
bbeen named in Connecticut Super Lawyers annually since 2007. 





RUSSELL J. BERKOWITZ 
THE BERKOWITZ LAW FIRM 
Lc 

733 Summer Street 

2nd Floor 

Stamford, CT 06901 

Tet: 203-324-7909 

Fax: 203-324-5067 
rherkowitz@theberkowitzlawfirm.com 
‘wwew.berkowitzlawfir.com 


rS 


PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 
PERSONAL INJURY PLAINTIFF: GENERAL 


Russ is widely known as a leading personal injury and medical 
‘malpractice attomey in Connecticut. Russ has obtained many 
substantial settlements and verdicts for adults and children 
in cases involving birth injures, brain injuries, spinal cord 
injures, cancer misdiagnosis, other Ue-altering injures, and 
wrongful death. He is Board Certified as a Civil Trial Advocate 
by the National Board of Ttial Advacacy and is a Fellow 
of the Connecticut Chapter of the American Board of Trial 
‘Advocates, Russ has been listed in Connecticut Super Lawyers 
In Connecticut Magazine and New England Super Lawyers in 
the field of medical malpractice every year since each lst has 
been published, 


HOWARD M. 
KLEBANOFF 
ATTORNEY AT LAW 
76 High Farms Road 
West Hartford, CT O6107 
Tel: 860-559-9496 


hhkleb@aol.com 
ww. howardklebanaft.cam 


‘SCHOOLS & EDUCATION 
ALTERNATIVE DISPUTE RESOLUTION 


Howard Klebanoff has over 35 years of statewide experience 
ln representing children with special needs, children facing 
‘expulsion and suspension, and children who are harassed or 
bullied. He has mediated and ligated successfully at the state 
level and in the federal courts. He has helped many parents 
‘obtain appropriate services and programs for thelr children. He 
'sa recipient of the Hartford County Bar Association President's 
‘Award for Excellence, and the University of Connecticut School 
ff Education established the Klebanoff Institute for Special 
Education, Areas of concentration: special education, education 
law, expulsions, evaluations, service as a facilitator to resolve 
disputes between parents and educators, representation of 
students who are bullied and harassed 





FRANCIS X. DRAPEAU 
LEIGHTON, KATZ & DRAPEAU 
20 East Main Street 

Rockville, CT 06066 

Tel: 860-875-7000 

Fax: 860-871-6003 
bbdrapeau@leightonlawyers.com 
‘www leightanlawyers.com 


WORKERS’ COMPENSATION 


Attomey Drapeau is a Board Certified Workers! Compensation 
Specialist. His practice consists of representing injured workers 
at hearings and on appeal in the Workers’ Compensation 
Commission and appellate courts. Prior to Leighton, Katz & 
Drapeau, he represented employers and their insurance 
carers in defense of workers’ compensation claims, Attorney 
Drapeau serves on the Examining and Executive Committees, 
of the Workers’ Compensation Section of the Connecticut Bar 
Association and is a member of the Connecticut Trial Lawyers 
Association, Workers’ Compensation Section. He has lectured 
‘on workers’ compensation law for the CBA and CTLA and 
‘authored articles for Compensation Quarterly 





DAVID J. MORRISSEY 


MORRISSEY, MORRISSEY & 
MOONEY, LLC 

203 Church Street 

PO Box 31 

Naugatuck, CT 06770 

Tel: 203-723-6691 

Fax: 203-723-8043, 
‘dmarrissey@morrisseymoaney.com 
‘www morrisseymooney.cam, 


WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL 
EMPLOYMENT & LABOR. 


Attomey Morrissey concentrates on heart and hypertension 
and workers’ compensation law, for which he has. been 
Certified as a Specialist. Morrissey has served on the Workers’ 
Compensation Section of the Connecticut Bar Association 
(Chairman, 2005-2007), the Standing Committee for Workers’ 
Compensation Specialization, the Connecticut Trial Lawyers 
Assocation's Workers! Compensation Section, and the Legal 
Advisory Panel of the Workers’ Compensation Commission. 
Morrissey, Morrissey & Mooney, LLC specializes in workers’ 
compensation and heart and hypertension claims. The firm 
also handles personal injury cases, public sector labor issues, 
pensions, and Social Security appeals. 
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MICHAEL R. KERIN 
KERIN LAW OFFICES. 
120 Broad Street 

Milford, CT 06460 

Tel: 877-562-4878 

Fax: 203-876-0100 
rmike@kerintaw.com 
‘wwewkerinlaw.com 





WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL, 
REAL ESTATE 


Michael Kerin Is a Board Certified Workers’ Compensation 
Specialist who has successfully litigated cases from trial through, 
the Connecticut Supreme Court. A graduate of Vassar College, 
Middlebury College (M.A.), American University (MFA), and 
Quinnipiac Law School, summa cum laude, heis the Chairman of 
the Standing Committee for the CBA’s Workers’ Compensation 
Certification Program, an author and a former editor of the 
Compensation Quarterly, the Past President of the Milford Bar 
Association, and a member of the Connecticut Bar Association's, 
Executive Committee for the Workers! Compensation Section, 
He has published articles and lectured on the subject of workers! 
‘compensation in Connecticut. He is pleased to accept referrals 
In accordance with the Rules of Professional Conduct. 
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MARK D. LEIGHTON 
LEIGHTON, KATZ & DRAPEAU 
20 East Main Street 

Rackille, CT 06066 

Tel: 860-875-7000 

Fax: 860-871-6003 
mieighton@leightontawyers.com 
woleightonlawyers.cam 


WORKERS’ COMPENSATION 
PERSONAL INJURY PLAINTIFF: GENERAL, 


‘Attomey Leighton is a Board Certified Workers’ Compensation 
‘Specialist. He represents injured persons in work-related injuries, 
‘and other personal injury matters. He was previously employed 
as a claims representative and defense attomey representing 
Insurance companies and their insureds. He isa past Chair of the 
Connecticut Bar Association Workers’ Compensation Section 
and served as Vice-Chair and Continuing Legal Education Chair. 
He has lectured on workers’ compensation and personal injury 
topics and authored articles in the CBA Compensation Quarterly. 
He served as President of the Tolland County Bar Association 
{and is a member of Connecticut Trial Lawyers Association. 
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ALTERNATIVE DISPUTE RESOLUTION 


Shapiro, Sarah H., Shapiro Law Offices, Middletown, 
860-347-3325 


APPELLATE 


Hrelic, Dana M., Horton Shields & Knox, Hartford, 
860-522-8338 


AVIATION 


Bryson, Megan E., Law Offices of Paul A. Lange, 
Stratford, 203-375-7724 


BANKRUPTCY & CREDITOR/ 

DEBTOR RIGHTS 

Burns, Meredith C., Murtha Cullina, Hartford, 
860-240-6105 

Garg, Taruna, Murtha Cullina, Stamford, 203-653-5410 


Goldstein, Eric S., Shipman & Goodwin, Hartford, 
‘860-251-5059 


Goldstein, Evan S., Updike Kelly & Spellacy, Hartford, 
‘860-548-2609 


Nelson, Chris R., Law Office of Chris Nelson, New Haven, 
203-772-0073 


Pollio, Marie C., Shipman & Goodwin, Hartford, 
860-251-5000 


Williams, Latonia, Shipman & Goodwin, Hartford, 
860-251-5037 

BANKRUPTCY: CONSUMER 

DeGray, Theresa Rose, Consumer Legal Services, 
Milford, 203-713-8877 

BONDS/GOVERNMENT FINANCE 


Palmer, Keisha S,, Robinson & Cole, Hartford, 
860-275-8392 




















BUSINESS LITIGATION 

Baker, Alison P., Shipman & Goodwin, Stamford, 
203-324-8100 

Baranowsky, Kellianne T., Withers Bergman, 
New Haven, 203-974-0427 

Blatchley, Aubrey E,, Edwards Wildman Palmer, 
Hartford, 860-525-5065 

Boskiewicz, Brett J., Robinson & Cole, Hartford, 
860-275-8289 

Carannante, Megan, Pullman & Comley, Hartford, 
‘860-424-4325 

Case, David W., McElroy Deutsch Mulvaney & Carpenter, 
Hartford, 860-241-2632 

Cedillo, Paula Cruz, McCarter & English, Hartford, 
‘860-275-6783 

Crumbie, Andrew R., Crumbie Law Group, Hartford, 
‘860-725-0025 

Dagostine, Louis J, Ciulla & Donofrio, North Haven, 
203-239-9828 

Daley, Brian A., Sandak Hennessey & Greco, Stamford, 
203-425-4200 

Gagnon, Jason R., Carmody & Torrance, Waterbury, 
203-573-1200 

Goldfarb, Michael D., Murtha Cullina, Hartford, 
860-240-6139 

Heath, Edward J., Robinson & Cole, Hartford, 
860-275-8200 


Jasinski, Mathew P., Motley Rice, Hartford, 
860-218-2725 
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Kaplan, Jonathan A., Pullman & Comley, Hartford, 
860-424-4300 


Kelson, Jonathan J,, Diserio Martin O'Connor & 
Castiglioni, Stamford, 203-358-0800 


Ketter, Dylan P., Brown Rudnick, Hartford, 
860-509-6500 


Lizotte, Lee Friend, McCarter & English, Hartford, 
‘860-275-6794 


Marjani, Kurosh L., Wotsey Rosen Kweskin & Kuriansky, 
‘Stamford, 203-327-2300 


Markim, Amy E., Hinckley Allen, Hartford, 860-725-6200 


McEleney, Kevin J,, Upike Kelly & Spellacy, Hartford, 
860-548-2600 


Mocciolo, Adam S,, Pullman & Comley, Bridgeport, 
203-330-2128 


Moll, Ingrid L., Motley Rice, Hartford, 860-882-1678 


Nugent, Amanda C., Carmody & Torrance, New Haven, 
203-777-5501 


Piantek, Kurtis Z., Carmody & Torrance, New Haven, 
203-777-5501 


Pires, Philip C., Cohen and Wolf, Bridgeport, 
203-337-4122 


Plotkin, Thomas A., Rome McGuigan, Hartford, 
860-493-3516 


Querijero, Michelle, Shipman & Goodwin, Hartford, 
860-251-5082 


Rich, Brian D,, Halloran & Sage, Hartford, 860-522-6103 


Rocklin, Lucas B., Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Romney, Aaron, Zeisler & Zeisler, Bridgeport, 
203-368-4234 


Sandler, Erick M., Day Pitney, Hartford, 860-275-0100 


Scully, Ryan W., Sandak Hennessey & Greco, Stamford, 
203-425-4200 


Shapiro, Jonathan M., Shapiro Law Offices, Middletown, 
860-347-3325 


Stafstrom, Jr., Steven J., Pullman & Comley, Bridgeport, 
203-330-2266 


Tims, Brian E., Halloran & Sage, Westport, 
203-227-2855 


Trifon, Tara L., Edwards Wildman Palmer, Hartford, 
860-525-5065 


‘Troyb, Aleksandr Y., Legal Consulting Group, Stamford, 
203-655-1900 


Wax-Krell, Matthew T., Rogin Nassau, Hartford, 
860-256-6300 


Wheelin, Brian J., Robinson & Cole, Stamford, 
203-462-7536 


‘Wolman, Jay Marshall, Raymond Law Group, 
Glastonbury, 860-633-0580 

Woo, Calvin K., Verrill Dana, Stamford, 203-355-3633 

Zezula, Nathan C,, Cohen and Wolf, Danbury, 


203-749-5579 
BUSINESS/CORPORATE 


Anderson, Adam, Robinson & Cole, Hartford, 
860-275-8200 





Bonafonte, Steven J., Pullman & Comley, Hartford, 
860-424-4333, 


Finn Dixon & Herting, Stamford, 





Callahan, Eric W., Suisman Shapiro, New London, 
860-442-4416 

Camerota, Steven, Wiggin and Dana, New Haven, 
203-498-4354 

Dudack, Brian J., Krasow Garlick & Hadley, Hartford, 
860-549-7100 

Gallagher, Meghan K., Susman Duffy & Segaloff, 
New Haven, 203-624-9830 

Gaul, Matthew H., Carmody & Torrance, New Haven, 
203-777-5501 

Mira, Jennifer E,, The Mira Law Firm, West Hartford, 
860-251-9552 

Monteith, Matthew, Shipman & Goodwin, Hartford, 
860-251-5784 

Morosan, David M., Cohen and Wolf, Bridgeport, 
203-368-0211 


RISING STARS / CONNECTICUT 2013 


Rochlin, Richard A., Taboada Rochlin, East Bertin, 
860-357-5003 


Silver, Brian M., Silver & Silver, New Britain, 
860-225-3518 


CIVIL LITIGATION DEFENSE 

Butler, Shannon Philipp, Natale & Wolinetz, 
Glastonbury, 860-430-1802 

Castiglioni, Chelsea, Updike Kelly & Spellacy, 
New Haven, 860-548-2600 

Ceraso, Cara A., Pullman & Comley, Bridgeport, 
203-330-2246 

Geelan, Matthew H., Donahue Durham & Noonan, 
Guilford, 203-458-9168 


Hines, Kevin C,, Nuzzo & Roberts, Cheshire, 
203-250-2000 

Krieger, Greg S., Howard Kohn Sprague & Fitzgerald, 
Hartford, 860-525-3101 

Maki, Brennen C.,Stanger & Arnold, West Hartford, 
860-561-8900 

McKone, Ryan 4J., Williams Walsh & O'Connor, 
North Haven, 203-234-6333 

‘Shepard, Patricia M., Adler Law Group, East Hartford, 
860-282-8686 

St. Clair, Zisca R., Rome McGuigan, Hartford, 
860-493-3518 

‘Stabnick, Courtney C., Pomeranz Drayton & Stabnick, 
Glastonbury, 850-657-8000 

Taylor, Lauren J., Carmody & Torrance, Waterbury, 
203-575-2637 

Vautour, Alice L., Danaher agnese, Hartford, 


860-247-3666 
CLASS ACTION/MASS TORTS 


‘Ackerman, Wystan M., Robinson & Cole, Hartford, 
860-275-8200 











CONSTRUCTION LITIGATION 

Leone, Antonino M., Garcia & Milas, New Haven, 
(203-773-3824 

Martin, Peter J., Hinckley Allen, Hartford, 860-725-6200 

‘Strniste, Jr., Peter E., Robinson & Cole, Hartford, 


860-275-8339 
CONSTRUCTION/SURETY 


Aures, Keane E., Robinson & Cole, Hartford, 
860-275-8200 














CONSUMER LAW 


Troccoli, Angela K., Kimmel & Silverman, Danielson, 
860-866-4380 





CRIMINAL DEFENSE 

Baron, Adrian M., Poclorowsky Thompson & Baron, 
New Britain, 860-223-4000 

Barrett, Sean P., Billings & Barrett, New Haven, 
203-562-0900 

Bausch, Ryan E., Bausch & Abdurahman, West Hartford, 
860-232-3900 

Billings, Peter G., Billings & Barrett, New Haven, 
203-562-0900 

Brinson, Corey J., Law Office of Corey J. Brinson, Hartford, 
860-523-1220 

Brovender, Matthew L., The Law Office of Matthew Lloyd 
Brovender, Stamford, 203-979-5251 

Donnelly, Jeremy S., Butler Norris & Gold, Hartford, 
860-236-6951 

Gettinger, Benjamin D., Lynch Traub Keefe & Errante, 
New Haven, 203-787-0275 


Lucibello, Emily S., Lucibello & Proscino, Orange, 
203-298-4658 


Paolino, Rebecca L., Gerace & Associates, Hartford, 
860-525-4461 


Serafinowicz, Rob, Law Offices of Rob Serafinowicz, 
Middlebury, 203-755-0267 


Sorokin, Mathew C., The Sorokin Law Firm, Hartford, 
860-776-6017 


CONTINUED ON PAGE $-28 
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CRIMINAL DEFENSE: DUI/DWI 


Duby, Christopher Y., Law Offices of Christopher Duby, 
North Haven, 203-234-2888 





ELDER LAW 

Borawski, Wendy J., Law Offices of Sharon L. Pope, 
Hartford, 860-236-7673 

Knott, Andrew, Knott & Knott, Cheshire, 203-271-3031, 

Perri, Carmine, CzepigaDaly, Berlin, 860-594-7995, 





EMPLOYEE BENEFITS/ERISA 
Hathom, Kelly S., Shipman & Goodwin, Hartford, 
860-251-5668 


Kelleher, Bryanne, Shipman & Goodwin, Hartford, 
860-251-5676 





EMPLOYMENT & LABOR 
Asaad, Sami, McCarter & English, Hartford, 
860-275-6708 


Boston, Adam, 
860-278-1150 


Cole-Johnson, Britt-Marie K., Robinson & Cole, Hartford, 
860-275-8200 


Dagostine, Peter, Robinson & Cole, Hartford, 
860-275-8312 


Farisello, Vincent M., Carmody & Torrance, Waterbury, 
203-573-1200 


Golder, David R., Jackson Lewis, Hartford, 
860-522-0404 


Kadar, Tal A., Jackson Lewis, Stamford, 203-961-0404 

Leung, Jaclyn K., Day Pitney, Stamford, 203-977-7300 

Lucan, Jarad M,, Shipman & Goodwin, Hartford, 
860-251-5785 

Luu, Joan C,, Jackson Lewis, Stamford, 203-961-0404 

Rothgeb, Nicole M., Livingston Adler Pulda Meiklejohn & 
Kelly, Hartford, 860-570-4628 

Salazar-Austin, David C,, Jackson Lewis, Hartford, 
860-522-0404 

Slippen, Jessica A., Mitchell & Sheahan, Stratford, 
203-873-0240 

Spagnola, Michael J,, Siegel O'Connor O'Donnell & Beck, 
Hartford, 860-727-8900 

Voccio, Alexandria L., Howd & Ludorf, Hartford, 
860-249-1361 

Zaehringer, Kristen L., Murtha Cullina, Stamford, 
203-653-5406 





feld and Riege, Hartford, 





EMPLOYMENT LITIGATION: DEFENSE 

Bayonne, Michel, Durant Nichols Houston Hodgson & 
Cortese-Costa, Bridgeport, 203-366-3438, 

Healey, Sarah Schultz, Carmody & Torrance, Waterbury, 
203-578-4225 

Murphy, Peter J., Shipman & Goodwin, Hartford, 
860-251-5000 

Rosenberg, Stephen P., Littler Mendelson, New Haven, 
203-974-8718 

St. Onge, Sally Welch, Jackson Lewis, Hartford, 
860-522-0404 

‘Thomas, Clarisse, Shipman & Goodwin, Stamford, 
203-324-8100 

Williams, Jennai, Littler Mendelson, New Haven, 
203-974-8715 





EMPLOYMENT LITIGATION: PLAINTIFF 


Cicchietlo, Emanuele R., Cicchiello & Cicchiatlo, Hartford, 
860-296-3457 





ENTERTAINMENT & SPORTS. 


Fitzgerald, Daniel B., Brody Wilkinson, Southport, 
203-319-7154 
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ENVIRONMENTAL 
Levy, Aaron, Shipman & Goodwin, Hartford, 
860-251-5893 


Schaefer, Jonathan, Robinson & Cole, Hartford, 
860-275-8349 





ESTATE & TRUST LITIGATION 


Defelice, L. Joyelle, Cohen and Wolf, Bridgeport, 
203-368-0211 





ESTATE PLANNING & PROBATE 

Fitzgerald, Daniel P., Cummings & Lockwood, 
Greenwich, 203-869-1200 

Freed, Meghan, Freed Marcroft, Hartford, 860-560-8160 


Leamon, Elizabeth L., Murtha Cullina, Madison, 
203-772-7761 


Rhoades, Heather J., Cummings & Lockwood, 
‘West Hartford, 860-313-4900 


Shields, Constance E., Withers Bergman, New Haven, 
203-789-1320 


‘Smith, Matthew E., Day Pitney, Stamford, 203-977-7300 
Yiitalo, Susan W., Day Pitney, Greenwich, 203-977-7360 








FAMILY LAW 

Bauer, Renee C,, Bauer Law Group, Hamden, 
203-288-7800 

Brightwell, S. Ben, Broder & Orland, Westport, 
203-222-4949 

Bryniczka, Peter M., Schoonmaker George and 
Blomberg, Greenwich, 203-862-5005 

Cenatiempo, Anthony L., Wayne D. Effron, Greenwich, 
203-622-1160 

Chalumeau, Alicia P., Chalumeau Law Group, Norwalk, 
203-604-6797 

Ciota, Rebecca L., Rebecca L. Ciota Legal Group, 
Ridgefield, 914-329-2373 Pg. S-30 

Cuda, Alexander J., Rutkin Oldham & Grifin, Westport, 
203-227-7301 

DeMeola, Michael D., Maya Murphy, Westport, 
203-221-3100 

Dwyer, Ruth Nadeau, Ackerly Brown, Bantam, 
860-567-0828 

Esterkin, Jessica S., Broder & Orland, Westport, 
203-222-4949 

Fasano, Jr., Michael A., Duffy & Fasano, Middlebury, 
203-598-7500 

Gillespie, Katharine S., Dzialo Pickett & Allen, 
Middletown, 860-316-2741 

Goings, Dara P., Rome McGuigan, Hartford, 
860-493-3567 

Jennings-Lax, Leslie l, Lax & Truax, Southport, 
203-254-9877 

Kennedy, Il, Daniel H., Heneghan Kennedly & Doyle, 
Rocky Hill, 860-563-0127 

Kukucka, Jon T., Budlong & Barrett, Hartford, 
860-727-9900 

Lenda, Kristina M., Brown Paindiris & Scott, Glastonbury, 
860-659-0700 

MacNamara, Amy Calvo, Schoonmaker George and 
Blomberg, Greenwich, 203-862-5000 

Magnano, Pamela M., Flaherty Legal Group, 
West Hartford, 860-904-2034 

McGrath, David A., Louden Caisse Hanney, Hartford, 
860-231-7150 

McMahon, Keenan, Law Offices of Keenan McMahon, 
Westport, 203-226-2653 

Murphy, H. Daniel, Maya Murphy, Westport, 
203-221-3100 

Noonan, Deborah A., Deborah Noonan Esq., Norwalk, 
203-246-4741 

Oakley, Christopher N., Oakley & Chizinski, Middletown, 
860-342-2302 

Pencu, Rachel A., Cohen and Wolf, Bridgeport, 
203-368-021 


Pyetranker, Yakov, Wayne D. Effron, Greenwich, 
203-622-N160 














Quilliam, Paige S., Stevens Harris Guernsey & Quilliam, 
Niantic, 860-739-6906 

Roberts, Daniel J., Lax & Truax, Southport, 
203-254-9877 

Roberts, Freda, Roberts Family Law, Darien, 
203-590-1070 

Ruel, James M., Rome McGuigan, Hartford, 
203-324-4300 

Shore, Shari-Lynn Cuomo, Wolf & Shore, Hamden, 
203-745-3151 

Votto, Stacy, Law Office of Stacy Errante Votto, 
New Haven, 203-787-2000 

Welsh, Aidan R., Schoonmaker George and Blomberg, 
Greenwich, 203-862-5013 








FRANCHISE/DEALERSHIP 


lich, Nicole Liguori, Garcia & Milas, New Haven, 
203-773-3824 








GENERAL LITIGATION 


Butts, J. Tyler, Robinson & Cole, Hartford, 860-275-8226 

Dobin, David, Cohen and Wolf, Bridgeport, 203-337-4120 

Gerrick, Robbie T., Rome McGuigan, Hartford, 
860-493-3556 

Gillis, Joseph M., Wiggin and Dana, Hartford, 
860-297-3700 

Herring, Timothy M., Chipman Mazzucco Land & 
Pennarola, Danbury, 203-744-1929, 

Hite, Christopher D., Rosenberg & Press, Stratford, 
203-870-6700 

Lewis, Richard, Wofsey Rosen Kweskin & Kuriansky, 
Stamford, 203-327-2300 

Near, Allison M., New Haven Legal Assistance 
Association, New Haven, 203-946-4871 

‘Saggese lll, Gerard N., Whitman Breed Abbott & 
Morgan, Greenwich, 203-869-3800 

‘Smith, Mary-Kate, Wofsey Rosen Kweskin & Kuriansky, 
‘Stamford, 203-327-2300 

‘Townsend, Tahlia, Wiggin and Dana, New Haven, 
203-498-4339 








GOVERNMENT/CITIES/ 

MUNICIPALITIES 

Buchsbaum, Jason A., Cohen and Wolf, Danbury, 
203-792-271 


Cohen, Adam J., Pullman & Comley, Bridgeport, 
203-330-2230 


Dembiczak, Alan R., Howd & Ludorf, Hartford, 
860-249-1361 


DonFrancisco, Jay T., Natale & Wolinetz, Glastonbury, 
860-430-1802 


Ouellette, Scott R., Williams Walsh & O'Connor, 
North Haven, 203-234-6333 


HEALTH CARE 

Carannante, Vincenzo, Shipman & Goodwin, Hartford, 
860-251-5096 

Castricone, Dena M., Murtha Cullina, New Haven, 
(203-772-7767 

Lindenberg, Daniel M., Halloran & Sage, Hartford, 
860-522-6103 

Roberts, William J., Shipman & Goodwin, Hartford, 
860-251-5000 








IMMIGRATION 

Conlon, Justin T., Law Office of Justin T. Conlon, 
North Haven, 203-745-4972 

Hopwood, Lauren Filiberto, Murtha Cullina, New Haven, 
203-772-7733 

Meyerovich, Alex, M.C. Law Group, Bridgeport, 
203-373-9080 
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Patel, RashmiN., Law Offices of Rashmi N. Patel, 
Stamford, 203-977-2406 Pg. S-30 





RASHMIN. PATEL 

LAW OFFICES OF RASHMIN. PATEL 
‘Stamford * 203-977-2406 
www.rpatellaw.com 





Sigg, Lauren M., Robinson & Cole, Hartford, 
‘860-275-8200 





INSURANCE COVERAGE 

Ahistrand, Elizabeth F., Seiger Gfeller Laurie, 
West Hartford, 860-760-8400 

Blatchley, Thomas C., Gordion & Rees, Glastonbury, 
860-278-7448 

Carliste, Joseph H,, Litchfield Cavo, Simsbury, 
‘860-413-2702 

Chaps, Joshua S., Conway Stoughton, West Hartford, 
‘860-523-8000 

Federico, Melissa A., Murtha Cullina, Hartford, 
860-240-6042 

Hines, Amber J., Nuzzo & Roberts, Cheshire, 
203-250-2000 

O'Malley, Regen, O'Connell Attmore & Morris, Hartford, 
‘860-548-1300 

Pitblado, John C,, Jorden Burt, Simsbury, 860-392-5024 

Podolak, Gregory D., Saxe Doerberger & Vita, Hamden, 
203-287-2114 

Reich, Samuel |,, Nelson Levine de Luca & Hamilton, 
Blue Bell, 215-358-5100 

‘Smith, lan O., The Law Office of lan O. Smith, Tolland, 
860-896-9278 





INTELLECTUAL PROPERTY 

‘Agman, Nike V., Axinn Veltrop & Harkrider, Hartford, 
860-275-8100 

Albright, John D., Albright Law, Westport, 
203-222-0022 


Bartolone, Michael S., Ohlandt Greeley Ruggiero & 
erie, Stamford, 203-327-4500 


Ciotola, Michelle P,, Cantor Colbum, Hartford, 
‘860-286-2929 


Daniels, Adam P., Edwards Wildman Palmer, Stamford, 
203-353-6850 


Jones, Joshua L., Edwards Wildman Palmer, Stamford, 
203-975-7505 


Patrick, Michael R., Grimes, Norwalk, 203-849-8300 

Stiber, Cecilia Zhang, Day Pitney, Stamford, 
203-977-7300 

‘Twilley, Richard J,, McCormick Paulding & Huber, 
Hartford, 860-549-5290 





INTELLECTUAL PROPERTY LITIGATION 
Lahnin, Fatima, Carmody & Torrance, New Haven, 
203-784-3116 


Murphy, Susan S., Shipman & Goodwin, Hartford, 
860-251-5000 





LAND USE/ZONING 

Maresca, Michele L., Robinson & Cole, Hartford, 
860-275-8364 

Negro, Sorell, Robinson & Cole, Hartford, 860-275-8200 

Rutkowska, Sylvia K,, Dzialo Pickett & Allen, 
Middletown, 860-316-2741 

‘Samo, Amber, Shipman & Goodwin, Hartford, 
860-251-5043 

‘Schwartz, Joseph B., Murtha Cullina, Hartford, 
‘860-240-6067 

Seeman, Evan, Robinson & Cole, Hartford, 
860-275-8200 

Souchuns, Amy E., Hurwitz Sagarin Slossberg & Knuf 
Milford, 203-877-8000 





MERGERS & ACQUISITIONS 


MacDonald, Jeffrey S., Bingham McCutchen, Hartford, 
860-240-2996 





SUPERLAWYERS.COM 


SPECIAL ADVERTISING SECTION 


Melly, Jr., John G., Bracewell & Giuliani, Hartford, 
860-947-9000 

Milligan, Seth A., Dickstein Shapiro, Stamford, 
203-905-4508 





PERSONAL INJURY DEFENSE: 
GENERAL 


Alexander, Maria, LeClairRyan, Hartford, 860-656-1947 


Candela, Brian M,, Ryan Ryan Deluca, Stamford, 
203-357-9200 


Fineman, Beck S., Ryan Ryan Deluca, Stamford, 
203-357-9200 


Madry, Joaquin L., LeClairRyan, Hartford, 860-656-1942 


PERSONAL INJURY DEFENSE: MEDICAL 

MALPRACTICE 

Cates, Brittany S., Neubert Pepe & Monteith, New Haven, 
203-821-2000 


Grady, Timothy J., Halloran & Sage, Hartford, 
860-522-6103 


Niederer, Eric W.F., Wilson Elser Moskowitz Edelman & 
Dicker, Stamford, 203-388-2463 


Randall, Gretchen G., Neubert Pepe & Monteith, 
New Haven, 203-821-2000 


Sconziano, Matthew M., Heidell Pittoni Murphy & Bach, 
Bridgeport, 203-382-9700 


Squicciarini, Isabella M., Carmody & Torrance, 
Waterbury, 203-573-1200 


PERSONAL INJURY DEFENSE: 
PRODUCTS 


Ciottone, Jonathan P.,. McGivney & Kluger, Hartford, 
‘860-404-3000 

Dimanno, John P., McCarter & English, Hartford, 
860-275-6754 








RISING STARS / CONNECTICUT 2013 
BY PRACTICE AREA 


Guilmartin, Cullen W., McCarter & English, Hartford, 
860-275-6736 

‘Schnitzler, Mark J., Ivey Barium & O'Mara, Greenwich, 
203-661-6000 Pg, S-30 

‘Thomen, Jeffrey M,, McCarter & English, Hartford, 
860-275-6726 





PERSONAL INJURY PLAINTIFF: 

GENERAL 

Bames, Joseph M., The Reardon Law Firm, New London, 
860-442-0444 Pg. S-3 

Bernard, David M., Koskoff Koskoff & Bieder, Bridgeport, 
203-336-4421 

Blank, Adam J., Wofsey Rosen Kweskin & Kuriansky, 
‘Stamford, 203-327-2300 

Burgarella, Kara M., Faulkner & Graves, New London, 
860-442-9900 

Cantor, Jonathan A., Law Offices of Gerald S. Sack, 
West Hartford, 860-236-7225 

Carrano, Christi M., The Carrano Law Firm, North Haven, 
203-787-4844 

DePalma, Christopher D., Elia Gillooly DePalma, 
New Haven, 203-891-5310 

Dodd, Matthew E., The Dodd Law Firm, Cheshire, 
203-272-1883 

Dowd, Karolina A., Moukawsher & Walsh, West Hartford, 
860-549-8440 Pg. S-30 

Flood, Christopher J., The Flood Law Firm, Middletown, 
860-346-2695 Pg, 5-13, 

Fragoso, Patricia Cruz, Ventura Ribeiro & Smith, 
Danbury, 203-800-8000 

Gripe, Joseph R., Quellette Deganis & Gallagher, 
Cheshire, 203-272-1157 


Halloran, Kaitlin, Halloran & Halloran, Hartford, 
860-726-7810 








CONTINUED ON PAGE S-30 


DZIALO, PICKETT & ALLEN, P.C. CONGRATULATES 
OUR OWN RISING STARS HONOREES 


Katharine S. Gillespie 
2013 Rising Stars 
FAMILY LAW 


Mi 


Eamonn S. Wisneski 
Rising Stars 
PERSONAL INJURY 


Dzialo, Pickett & Allen, P.C. is proud to announce that three of its attorneys have been recognized 


to the Rising Stars list, a benchmark 


+ top up-and 


ming attorneys in Connecticut, as 


seen in Super Lawyers Magazine, Each of our Rising Stars honorees is an exceptional attorney 
dedicated to serving client needs and playing an active role in our community. Together, we tal 


a collaborative approach to law, representing clients with energy, creativity and skill 
County and neighboring tow: 
ompensation, family law, elder law/probate, real estat 


clients in Middl 


personal injury, workers’ 


Middletown Office 
148 Broad Street 
Middletown, CT 06457 


le serve 
in a wide range of practice areas including 
and land use. 


Old Saybrook Office 
15 Elm Street 
Old Saybrook, CT 06475 


(860) 316-2741 » www.dpapc.com 
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RISING STARS / CONNECTICUT 2013 
BY PRACTICE AREA 


PERSONAL INJURY PLAINTIFF CONT'D FROM PAGE 29 


Hanna, Christina, The Berkowitz Law Firm, Stamford, 
203-324-7909 

Harrington, James, Polito & Quinn, Waterford, 
860-447-3300 

Kenney, Kristen E., Kenny O'Keefe & Usseglio, Hartford, 
860-246-2700 

Mastrony, Maura A., Clendenen & Shea, New Haven, 
203-787-1183 

Miller, Ryan K,, Rosenberg & Press, Stratford, 
203-870-6700 

Peragine, Robert J., Trantolo & Trantolo, Hartford, 
888-872-6865 

Reardon, Kelly, The Reardon Law Firm, New London, 
860-442-0444 Pg. S-3 

Shah, Tushar G,, Fazzano & Tomasiewicz, Hartford, 
860-231-7766 

Solimene, Joseph M., Law Offices of Joseph M. Solimene, 
North Haven, 203-687-4113 

Virgil, Jeremy C., Zeldes Needle & Cooper, Bridgeport, 
203-333-9441 

Wisneski, Eamonn S,, Dzialo Pickett & Allen, 
Middletown, 860-316-2741 











SPECIAL ADVERTISING SECTION 





PERSONAL INJURY PLAINTIF! 
PRODUCTS 


Kenney, Brian P., Early Lucarelli Sweeney & 
Meisenkothen, New Haven, 203-777-7799 


PROFESSIONAL LIABILITY: DEFENSE 
‘Auxier, Joshua M., Halloran & Sage, Westport, 
203-227-2855 


Pare, Nadine M., Nuzzo & Roberts, Cheshire, 
203-250-2000 











REAL ESTATE 

Ballerini, Jane, Neubert Pepe & Monteith, New Haven, 
203-821-2000 

Cellemme, Andrew, Cellemme Law, Waterford, 
860-574-9070 

Hanna, Patrick J., Sandak Hennessey & Greco, Stamford, 
203-425-4200 

Hecht, Joshua D., Caplan & Hecht, New Haven, 
203-772-0070 


Martin Ill, Charles F., Robinson & Cole, Stamford, 
203-462-7522 





Molloy, Kelly A., Kelly A. Molloy, Ridgefield, 
203-403-3774 


Rahilly, Robert 
203-462-7500 


Rausch, Melanie S., Mayo Crowe, Hartford, 
860-275-6805 

Sandler, Scott J., Peristein Sandler & McCracken, 
Farmington, 860-677-2177 


Stevens, Tiffany L., McCarter & English, Hartford, 
860-275-6701 


Trahan, Kelly A,, Edwards Wildman Palmer, Hartford, 
860-525-5065 

Tyez, David J., Howard and McMillan, Middletown, 
860-346-137 


Varian, Keith S., Murtha Cullina, Stamford, 
203-653-5415, 


Violi, Antoinette, Law Offices of Antoinette Violi, Cos Cob, 
203-485-9636 


Zana, Lisa, Shipman & Goodwin, Stamford, 203-324-8171 


SCHOOLS & EDUCATION 

Dolphin, Leander A., Shipman & Goodwin, Hartford, 
860-251-5000 

‘Santiago, Rebecca R., Shipman & Goodwin, Hartford, 
860-251-5164 


., Robinson & Cole, Stamford, 








REBECCA L. CIOTA 
REBECCA L. CIOTA 
LEGAL GROUP, LLC 
236 Main Street 

Ridgefield, CT 06877 

Tel: 914-329-2373, 

Fax: 203-438-2835 
rlciota@aol com 


FAMILY LAW 
CLOSELY HELD BUSINESS. 
PROJECTS 


Rebecca Clota is changing the way that families operate by 
providing concierge legal services 24/7 to her elite clients. 
‘Through this annual retainer model, she represents clients 
In theie daily legal needs, associating when necessary with 
top attameys In specialized fields and managing matters 
thoroughly. She also has a full legal practice, representing 
clients in all areas of farmily law. She Is on numerous Boards of 
Directors of non-profit organizations and is a key go-to player in 
her community. Attomey Ciota is a dynamic, problem-solving 
legal entrepreneur, She eamed her BS. in policy analysis and 
management from Comell University in 2001 and her 10. 
from Fordham University in 2005. She was admitted to the 
Connecticut Bar in 2005 and the New York Bar in 2006. 





KAROLINA A. DOWD 
MOUKAWSHER & WALSH, LLC 
527 Prospect Avenue 

West Hartford, CT 06105 

Tel: 860-549-8440 

Fax: 860-549-8443 
kdowd@mviawgroup.com 
‘wew.mwlawgroup.com 





PERSONAL INJURY PLAINTIFF: GENERAL. 
PERSONAL INJURY PLAINTIFF: MEDICAL MALPRACTICE 


Karolina A. Dowd focuses her practice on the representation 
of persons injured through the negligence of others. She 
routinely handles automobile negligence, premises liability, 
medical malpractice, and product lability matters. Ms. Dowel 
graduated from Georgetown University in 1999 and obtained 
her law degree from the University of Connecticut School of 
Law in 2003. She is an active member of the Connecticut Trial 
Lawyers Association and is icensed to practice law in the State 
of Connecticut and the United States District Court, District 
of Connecticut 





RASHMIN. PATEL 
LAW OFFICES OF 
RASHMI N. PATEL, 
1234 Summer Street 

Suite 400 

Stamford, CT 06905, 

Tel: 203-977-2406 

Fax: 203-978-9041 
rpatellaw@sbeglobal net 
wor rpatellaw.com 


IMMIGRATION 
FAMILY LAW 


Rashmi N. Patel has provided legal services in U.S. immigration 
and cltizenship-related matters since 2005. She recognizes 
the contributions immigrants make in building economies 
and communities. She represents Individuals in deportation 
proceedings, family visa processing, protection under the VAWA, 
naturalization, asylum, TPS, and post-conviction relief, and she 
advises the criminal bar in the immigration consequences of 
criminal activity. She is an active member af the AILA, ABA, and 
Fairfield Bar Association, and has received the highest ratings 
by peer and professional organizations. She is admitted to the 
Second and Ninth Circuits of the US. Court of Appeals, US. 
Supreme Court, and Eastern and Southem Districts of NY. She 
has offices in Stamford, Hartford, and Bronx, New York. 
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MARK J. SCHNITZLER 
IVEY, BARNUM & 

O'MARA, LLC 

170 Mason Street 

Greenwich, CT 06830 

Tek: 203-661-6000 

Fax: 203-661-9462 
‘mschnitzler@ibolaw.com 
‘wvewibolaw.com 


PERSONAL INJURY DEFENSE: PRODUCTS. 
PERSONAL INJURY PLAINTIFF: GENERAL 
BUSINESS LITIGATION 


Mark has successfully expanded his experience in insurance 
defense work to kecome an integral part of the firm's wrongful, 
death and personal injury department. He is responsible 
for the day-to-day handling of all wrongful death and 
catastrophic injury cases in the office. Mark's comfortable and 
confident demeanor, along with his vast knowledge of the 
legal process, eases his clients’ concems and allows him to 
clearly communicate complicated issues. His aggressive and 
thoughtful litigation style has resulted in outstanding success 
throughout his career. 





SECURITIES & CORPORATE FINANCE 

Bilfield, Peter J., Shipman & Goodwin, Stamford, 
203-324-8151 

Kasowitz, Adam M., Day Pitney, Hartford, 860-275-0477 


Wenzel, Heather L., Bingham McCutchen, Hartford, 
860-240-2700 


SECURITIES LITIGATION 
Burke, Liam S., Sandak Hennessey & Greco, Stamford, 
203-425-4200 


Gora, Richard, Finn Dixon & Herling, Stamford, 
(203-325-5007 


Pendell, Michael J., Motley Rice, Hartford, 860-218-2722 








TAX 

Ahigren, Theodore C., Attomey at Law, Hamden, 
203-747-6243 

Leichsenring, Ryan V., Shipman & Goodwin, Hartford, 
860-251-5101 


Retzke, Shannon Smith, Withers Bergman, New Haven, 
203-974-0318 


Roberts, Susan E., Robinson & Cole, Hartford, 
860-275-8200 

Sebastian, Scott E,, Robinson & Cole, Hartford, 
860-275-8200 


Uzpen, Christopher R., Withers Bergman, Greenwich, 
203-302-4100 


Vergara, Edward A., Withers Bergman, Greenwich, 
203-302-4100 


Wilson, Shelby L., Berchem Moses & Devlin, Mitford, 
203-783-1200 


UTILITIES 


Langer, Jesse A., Updike Kelly & Spellacy, New Haven, 
203-786-8300 


WORKERS’ COMPENSATION 

Lucareli, Matthew A., Law Offices of Brian J 
Mongelluzzo, Waterbury, 800-927-0341 

Murello, Melissa A., Montstream & May, Glastonbury, 
860-659-1341 

Necci, Matthew S., Halloran & Sage, Hartford, 
860-241-4096 

‘Schafer, Marisa F., Schafer & Schafer, Stamford, 
203-348-2400 

‘Schafer, Timothy M., Schafer & Schafer, Stamford, 
203-348-2400 

Solimene, Elycia D., Behman Hambelton, Wallingford, 
860-704-0044 
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140 under 40 | cormwuco rom acest 


from Costa Rica, has been described as a 
media “powerhouse” It didn't take her long to 
start communicating to her target audience. 
A talented speaker, she now a familiar voice 
on Latino radio stations, giving information- 
packed interviews in Spanish for her listeners. 
She has also started a person-to-person 
outreach effort through doctors, teachers, 
churches and even mothers. 





Rockette 

Tiffany Billings began dancing at 3; her tal- 
ent was nurtured at Fine Line Theatre Arts 
in New Milford, and she credits the grace and 
discipline of ballet with helping her become one 
of the “world-famous” Rockettes. Initially she 
was with a regional company that performs the 
“Christmas Spectacular’ in Nashville, Tenn. This 
past holiday season marked her third under the 
bright lights at Radio City Music Hall. At one 


point in December, she Tweeted about 31 shows 
coming in 12 days, being grateful for a “boy- 
friend foot massage” and the Detroit Red Wings; 
a high-kicking all-American young woman. 


Director, Tara Troy Gambardella Foundation 
‘After losing his wife and unborn son to 
heart disease in 2011, Craig Gambardella 
picked himself up and started the Tara Troy 
Gambardella Foundation to grant wishes 
to Connecticut children living with heart- 
related conditions. The foundation gives kids 
experiences that wouldn't have otherwise been 
possible, awards scholarships and has an Acts of 
Kindness page on its website where others are 
encouraged to share good deeds in Taras honor. 
He’ also starting a Young Widow/Widowers 
support group to help people cope with the 
kind of grief and loss he knows too well. Hes 
planning a fundraising walk for May 10. 


Local TV producer 

‘You may not see her in the flesh on Channel 
3s “Better Connecticut,’ but Jamie Mascias 
fingerprints are all over it. She plans the daily 
show, books the guests, decides on the topics, 
orders graphics, coordinates new segments 
and lots more. She started at WFSB nine years 
ago, rising through the ranks from script 
runner and teleprompter to evening news 
producer, manager and finally to her current 
position, executive producer. She organized 
and executed a complete kitchen makeover for 
a Waterbury mom paralyzed in an accident, 
and executive produced the Hartford Dress 
for Success fashion show last year. 





Singer 

Although it might seem that Javier Colon 
became an “overnight” musical sensation when 
more than 13 million tuned in to see him win 


the inaugural season of NBC's “The Voice” in 
2011, the Stratford native spent nearly 15 years 
trying to gain that success. After five years at 
the University of Hartford’s Hartt School, he 
did stints in groups like EmcQ and The Derek 
Trucks Band before going solo and eventually 
breaking through. He credits his high school 
teachers in Stratford for pushing him to pursue 
his musical ambitions; consequently, he is now 
paying it forward, supporting young people 
by donating his time to programs like Achieve 
Hartford! and working with aspiring singers 
at New Havens Area Cooperative Educational 
Services (ACES). 


Chef, LeFarm, The Whelk 

Bill Taibes been on our radar since he 
signed on as executive chef of G/R/A/N/D in 
2001 at the tender age of 25. He's been wowing 


Q&A Erin Stewart, 26, New Britain Mayor of New Britain 





Last November, Erin Stewart became the 
second-youngest serving mayor in Con- 
necticut when she won the top office in 
New Britain. She formerly served on the 
city's Board of Education and as a legis-~ 
lative aide at the state Capitol. 


DiscOvER PHOTO LC 


Why did you decide to go into politics? 

| suppose you can say I'm genetically 
programmed for politics. My mother's fam- 
ily was very involved: many of her uncles 
served as city councilmen, most notably my 
Uncle Dominic Badotato, a longtime Demo- 
cratic State Representative who was also 
executive director of AFSCME from 1968- 
1996. It is almost unbelievable to think his 
great niece would be the Republican Mayor 
of New Britain! My father served the city for 
eight years as its 38th mayor, retiring from 
politics in 2011. Through their examples, | 
developed a passion for public service, with 
the understanding that you give back to 
the community that gave to you. That is my 
passion: Helping those who need help, and 
ensuring that New Britain is a great place 
to live, work and raise a family. | will work 
tirelessly to ensure that those of us who live 
in Hard Hittin’ New Britain have a govern 
ment they can trust. 


What issues come with being elected to 
public office at an age that is young com- 


pared to many other elected officials? 

Well, | will say that I can't go to the gro- 
cety store anymore just for a “quick trp,” 
but that goes for any elected official any- 
where, There's always someone stopping 
you, and that’s okay, but it's definitely a 
lifestyle change. I's important to always be 
visible in the community; you've got to be 
in touch with the people that you represent, 
otherwise how are you best able to lead? | 
will say that my social life has taken a hit. 
Ive always got an event here, a fundraiser 
there, it’s hard to find time for friends and 
I just have to make sure | do a good job at 
blocking off personal time in my schedule 
(and hope that the person whose event I de- 
clined will understand). Is interesting that 
at 26 years old, | am the CEO of a multimil- 
lion-dollar corporation. | think most people 
who come in to meet with me don't neces- 
sarily know what to expect... they picture 
this naive young woman, and then quickly 
find out they were very wrong. 


Your campaign motto was "people over 


politics." Why, and what makes you able 
to keep it now that you've been elected? 

Oh that’s easy, and it surrounds around 
one word, communication. All you have to 
do is reach out and talk to people. | stated 
many times during the campaign that every- 
one would have a seat at my table. That's 
wity've brought back the Mayor's open office 
hours, where once a month I cancel all meet- 
ings, open the doors to City Hall and invite 
whoever wants to come in and chat with me 
about anything, issues they may be having, 
ideas for the future of our city. | welcome 
cookies, too. 

What's next? 

Getting through this first budget cycle! 
The leaming curve is tremendous, but I'm 
confident that I've surrounded myself with 
great experts and professionals to help me 
get the job done. You are only as good as 
those you surround yourself with. I'm a firm 
believe that I'm never the smartest person in 
the room, and if 1am, then I'm certainly in 
the wrong room. 


| FEBRUARY 2014 CONNECTICUT 105 


visit these advertisers’ websites for 





free information 
fbridal 


Po advertiser 
26 Hatfield & Co. Jewelers 
hatfieldandco.net 


26 Helen Ainson 
HelenAinson.com 


16 Peter Indorf 
peterindorf.com 


24 Peter Suchy Jewelers 
PeterSuchyJewelers.com 


pa odverser 


25 Albertus Magnus College 


albertus.edu 


26 St. Thomas More School 
stmct.org 


health & fitness 


advertiser 


& 


34 Bridgeport Hospital 
bridgeporthospital.org 

40 Connecticut Image-Guided 
Surgery 
(203) 330-0248 

41 Danbury Orthopedics 


dortho.com 
16 Esana 
esanamedspa.com 


c4 Middlesex Hospital 


middlesexhospital.org/novalis 


w 


OptiCare 


opticarepc.com 
41 Ridgefield Visiting Nurse 


Association 
ridgefieldvna.org 


37 Savin Center Medical and 
Cosmetic Dermatology 
Clinical Research 


hairrestorect.com 
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21 Saint Mary's Hospital 
roboticassistedsurgery.org 


9 St. Vincent’s Medical 


Center 


stvincents.org 
2 Smilow Cancer Hospital at 


Yale-New Haven 


closertofree.com 


40 Urgent Care of Connecticut 


ucofconnecticut.com 


36 Waterbury Hospital 


waterburyhospital.org 
39 Women’s Choice 


Mammography 


(203) 445-0101 


retirement living 


Po advertiser 
62 Masonicare 
at Ashlar Village 


Masonicare.org/HereForMe 


po odvertzer 

2 Foxwoods Resort Casino 
‘foxwoods.com 

1 Saybrook Point Inn 
saybrook.com 


29 The Spa at Norwich Inn 


‘TheSpaAtNorwichInn.com 





|40 under 40] 


us ever since, first at Relish Food & Wine in 
SoNo (2003), then at Napa & Co. in Stamford 
(2006), and now at his two Westport stunners 
LeFarm (2009) and The Whelk (2012), which 
critic Elise Maclay called “a thrill-seeker’s 
paradise for been-there-done-that foodies.” 
Taibe has been a semifinalist for Best Chef: 
Northeast at the James Beard House the last 
three years running, and has appeared on 
“The Martha Stewart Show” and “Today.” 


Rachel Reese, 31, Fairfield 
Executive director, Volunteer Square 

As the executive director of Volunteer 
Square, a nonprofit organization that match- 
es those looking to do volunteer work with 
more than 100 local charitable organiza- 
tions, you might think the dynamic Reese 
would have reached her philanthropic quota, 
but that’s far from the case. In addition to 
sitting on the boards of Family Centers in 
Greenwich, the Family & Children’s Agency 
in Norwalk and the Peter Wojtecki Veteran 
Housing Foundation in New Canaan, she also 
volunteers at both Family Centers and Family 
& Children’s Agency as well as Person-to-Per- 
son in Darien. She also blogs regularly for the 
Darien Patch, sharing her insights on volun- 
teering—sheS like a gift that keeps on giving. 
Mia Landegren, 18, Bridgewater 
Golfer 

Mia Landegren, the daughter of Patti and 
Erik Landegren (of Bridgewater Chocolate 
renown; Gwyneth Paltrow's favorites) is a 
triplet, along with sisters Emma and Hanna— 
and shes also one-of-a-kind. The former 
Shepaug High School (Washington) and 2012 
Connecticut State Women’s Amateur golf 
championisa freshman member of the national 
powerhouse University of Alabama women’s 
golf team. ‘The top-10-ranked Crimson Tide 
begins the spring season in February. Notably, 
Landegren is joined on the Crimson Tide by 
Daniela Lendl, the daughter of the former No. 
1 tennis player in the world (and part-time 
Goshen resident) Ivan Lendl. 


Andrew Niblock, 38, Greenwich 
Educator, Greenwich Country Day School 
Andrew Niblock was teaching fifth grade 
in New Orleans when Katrina hit town in 
2005. In the aftermath, he and a small band 
of colleagues set up a temporary school for 
displaced Louisiana students in Houston. He 
later came back to Connecticut, spending 
five years as director of the lower school at 
Hamden Hall. Now he holds that post at 
Greenwich Country Day School. Niblock 
has become a sought-after lecturer on early 
childhood education at state, regional and 
national school conferences, and was recently 
dubbed “a true rising star” by Douglas J. 
Lyons, Executive Director of the Connecticut 
Association of Independent Schools. 


Wiig 





INVESTMENT STRATEGIST, ASSET 
MANAGEMENT ANALYST, Stamford, CT 
- Master's in Business Administration or 
Finance. Fax resumés to 203-357-8357, 
Samuel Lotstein Realty Company. 


COMMERCIAL DIRECTOR, AVIATION 
TECHNICAL INDUSTRY, New Britain, 
CT - Master's Degree in Business 
Administration, or Trade, or Economics, 
+2 years experience required. Fax 
resumés to 860-827-8035, Admill 
Machine. 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, Re- 
Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. Expert 
furniture decorating and painting. 
90 years in business. H.H. PERKINS 
Company. Call (203) 787-1123 
370 State Street, North Haven, CT 06473 
www.hhperkins.com 


10 Minute Install /10 Seconds In / 10 Seconds Out} 


fi nne. P| ASS® Window Systems, LLC 


The Compression-Fit Advantage 
stormwindows.com ¢ 800.743.6207 








STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 





in 
CONNECTICUT 
Magazine's =e 


Marketplace 
Classifieds. 





$2.75 per word, 15 word minimum. All 
hyphenated words and phone numbers count as two 
words. Black and white display advertisements 
begin at $175 per inch; color display ads begin at 
{$200 per inch. 


12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


All advertisements are sold on a 
prepayment basis. Acceptable forms of payment 
are: Check, Money Order, Visa, MasterCard, and 
‘American Express. 


Materials should be received by the 
25th of the second month preceding the issue 
(for example, February 25 for April) 


David Martin, Classified Advertising Department 
CONNECTICUT Magazine 

40 Sargent Drive, New Haven, CT 06511 

Phone: (800) 974-2001 

Fax: (203) 789-5255 

Email: dmartin@connecticutmag.com 
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WEEKAPAUG INN 


WEEKAPAUG, RHODE ISLAND 






yn 


themselves in the company of many enthusiastic pond navigators.”” 


From the original brochure-Weekapaug Inn, circa 1942 





tandparen ti favorite summer resol had 
Actitmed ad a year-round destination. 


d 
IMAGINE A STATELY OLD INN, overlooking a pristine saltwater pond with views 
of the Atlantic Ocean just beyond, that has drawn summering families for 
decades—elegantly appointed, steeped in tradition and now re-imagined for 
a new generation of visitors. A small seaside oasis on the Rhode Island coast 
with unfaltering attention to detail and uncompromised personal service, 


taking you beyond the ordinary vacation getaway. 


raat 888.813.7862 


- WWW.WEEKAPAUGINN.COM 
OcEAN Housgr 


Weekapaug Inn's sister property 





What's 


CONNECTICUT PUBLIC BROADCASTING NETWORK 


2.2014 


OPTV | WNPR || CPBNLORG 











super 
\ ysCraner 


A Four-Part Series Beginning Wednesday, February 5 at 10 p.m. 
Follow the creation of four extraordinary buildings and learn how they 
will revolutionize the way people live, work and protect themselves from 


potential threats. 
www.cptv.org 








Hessuge 


If there's one thing we strive to provide at 
CPTI, it's quality programming that entertains 
and educates, and nothing is more important 
than educating oneself on how to stay safe and 
healthy. That's why we are proud to announce 
that CPTV, along with Stepping Stones Mu- 
seum for Children in Norwalk and the Office 

of the State Fire Marshal, has launched a Fire 
Prevention and Safety Media Campaign. 





The campaign, which targets both child and adult audiences, was 
launched in December 2013 and features 60-second vignettes 
airing on CPTV and CPTV Sports, as well as at CPTV.org and 
CPTVSports.org. These vignettes are designed to relay messages 
about how people can protect themselves, their families and their 
homes from dangerous house fires that occur all too often, espe- 
cially in winter. The vignettes designed for kids are animated and 
are also being featured by Stepping Stones Museum for Children 
as part of its award-winning Healthyville exhibit and website. 


The team behind this project includes award-winning television 
journalist Chris Hansen, formerly of Dateline NBC, who hosts the vi- 
gnettes for adults; acclaimed children's author Tish Rabe, who lent 
her critical and creative eye to the children’s vignettes; and Emmy 
Award-winning producer Mary Shanahan. The funding for this proj- 
ect was made possible in part by a grant from FEMA Fire Grants. 
For more information, visit CPTV.org or CPTVSports.org. 


Additionally, Connecticut and the events impacting its residents 
always come first at CPTV. That's why we're so excited about 

our statewide news source Connecticut First, powered by WNPR 
News. The program, which premiered in January, airs weeknights 
following Nightly Business Report and preceding PBS NewsHour. 
The WNPR and CPTV news teams are working together to provide 
news and information for Connecticut residents. Don’t miss Con- 
necticut First, hosted by Connecticut's own Teri McCready, only on 
CPTV! 


As always, none of these innovative projects would be possible 
without the support of you, our members. Many thanks! 





Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


"What's Ont" is published! motly os a supplement in Connecticut Magazine by Connect Public Broatasting Netwak, 
1049 Asylum Avenue, Harford, CT 06105, Connect Magazine, 35 Nutmeg Dive, Trumbull CT 06611 is published 
rmorihly by Jour Register Company, Lover Makfeld Corporal Cente, 790 Township Line Rood, rd For, Yardley, 

PA. 19067 Edit cntent for ‘Wha’ Ont the 12-poge program guide devoted to CPTV and WNP, is eerie by 
Conc Public Broadcasting Network (PBN), «nonpoit corportion charred by he tate of Connecti 


TRUSTEES: Foncxo Boges/ Chit, JeeyHoftnay Vice Choir Pamela Pagani/Secetan Joyce Ans, Tim Banon, Tomas 
Bares, Bue Bazsum, Pal Buch, Gregory Bier, Cistophe ampbl, Gaye Copal, mold Chase, Darel Gown, Chisopher 
Daclez, Arthur Dick, Jey rankin (of), yun Fusco, Ptr Kel, May Micaughn, Thea Montanez, Wim Nickerson, 
Georg Not, Jy Plush, Foye reson, Bian Rersto, Rick ier, Roger Wiliams, Jy Youngng, Michael Zebarh Eth 
Bjomson, Ca Chatbum and Lowa Le Son (ste Ema) 


COMMUNITY ADVISORY BOARD: Radha Radhokrishnan/Co-Chair, Alexia Bouckoms/Co-Choir, Tanya Shriver 
Costgione, Torah S. Cherry, Thomas J Colangelo, Aaron Frankl, Henry Link, Bari R. Marks, Vivian Marinez-Rivera, 
Janet M. McCarty, Melissa Pucci, Kay Rahardj, Meher Shulman, Keri Sulivan, Mike Tose, Ainsworth Thompson, 
Rachel Traficanti, Steven H. Werlin 











bn 


cptv|wnpr 


CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


On TV 

(PTV 

Hartford (WEDH) Digital Channel 24.1 
Bridgeport (WEDW) Digital Channel 49.1 
Norwich (WEDN) Digital Channel 53.1 
New Haven (WEDY) Digital Channel 65.1 


CPTV4U Digital Channel 24,2, 49.2, 65.2, 53.2 
CPTV SPORTS Cablevision Channel 139 

Charter Cable Channel 223 

Comcast Cable Channel 966 

Cox Cable Channel 805 

Thames Valley Cable Channel 87 
CPTV SPROUT Comcast Cable Channel 128 


Check with your cable provider for additional channel information. 


On Radio 

WNPR 

90.5 FM Hartford/New Haven 

89.1 FM Norwich/New London 

88.5 FM Stamford/Greenwich 

91.3 FM Southampton, NY 

99.5 FM Storrs 

Channel 206 HD-Norwich/New London 
Channel 213 HD-Hartford/New Haven 
Also available on 88.5 FM Fairfield, 90.1 FM Willimantic and 91.9 FM. 
Springfield, MA 


Online 
CPBN.org CPTV.org WNPRorg 


Membership & Program Information 
Call: 860.275.7550 

E-mail: audiencecare@cptv.org 

Membership starts at $40 per year. 


Editorial Staff 


Editor: Emily Caswell 
Contributors: Todd Gray, Carol Sisco 


Follow us 


HO 


Visit CPTV.org for additional television program listings for: 





THE BEST IN CONRECTICUT SPORTS! 








CPTV4U's Evening Program Schedule 


For CPTV4U's All-Day Listings, Visit CPTV.org and Click the "Schedules" Tab 



























































SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 
4:00 p.m. | Masterpiece Mystery! | Tavis Smiley Tavis Smiley Tavis Smiley Tavis Smiley Tavis Smiley Nature 
Fan) (Airs 2-5 p.m) 
430 pm, | A'25Pm) Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose 
5:00 p.m. | NewsHour Weekend NewsHour Weekend 
5:30 p.m. | Moyers & Co. Motorweek Asia BizForecast | Euromaxx Out of Ireland The Truth About Tavis Smiley 
Highlights Money w. Ric 
Edelman 
6:00 p.m. | Foyle's War PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour PBS NewsHour Saturday 
ST Night Mystery 
6:30 p.m. Programming 
7:00 p.m. | Antiques Roadshow | Wild Photo Burt Wolf: Travels & | Smart Travels w. All Things Connecticut's Cultural 
Adventures Traditions Rudy Maxa Connecticut Treasures 
7:30 p.m. Smart Travels w. The Travel Detective | Rick Steves' Europe | Just Seen It Jonathan Bird's Blue 
Rudy Maxa World 
8:00 p.m. | Sunday Night Music | Nature Last Tango in Halifax | Antiques Roadshow | Thursday Night NOVA 
Fon 2 Programming Independent Films & 
8:30 p.m. Documentaries 
The National Parks: | Tuesday Night Wednesday Night Friday Night Science 
I America's Best Idea are eine History Programming Programming 
9:30 p.m. 
‘Super Skyscrapers 
10:30 p.m. 
11:00 p.m. | Woodsongs Charlie Rose Charlie Rose Charlie Rose Charlie Rose Charlie Rose 








Announcing Another Connecticut First! 


CONNECTICUT 


FIRST 


—-WNpInews 





WNPR News. 


Only On 


cpty 


Watch CPTV weeknights at 6:56 p.m. 
for award-winning journalism from 


Featuring the most important news 
stories from around the state, be the first 
to discover fhe news you need to know. 


‘Sponsored by: 


Companii 





PROGRAM PICKS FROM CPTV’S LINEUP OF SERVICES 


cptv 


(Check local listings for channel information.) 


cptv sports 


cpt) POT) 


February Highlights 

Visit cptvsports.org for dates and times 
for exciting sports events throughout 
the month, including: 





The Making of a Lady 
Sunday, February 9 at 10 p.m. 


This suspenseful drama tells the story 
of Emily Fox Seton (Lydia Wilson, 
pictured), who marries a rich older 
man, Lord James Walderhurst (Linus 
Roache). Complications arise when 
Emily finds that some of her new hus- 
band's relatives harbor a dark secret. 
The top-notch cast also includes 
Joanna Lumley and James D'Arcy. 


ws 1 . N 
Black History Month 
Programming Airs Throughout 
February 


February is Black History Mont 

special programming highlig} 
can-Americans’ experiences, struggles 
and accomplishments will air on CPTV, 


* LIVE Boys High School Basketball: 
Feb. 7 - Simsbury at New Britain 
Feb. 21 - Woodstock Academy at 
Norwich Free Academy 


*LIVE Men's College Hockey: 
February 14 - Quinnipiac at Yale 


*Girls High School Basketball, 
including four Conference 
Championships 


as well as CPTV4U and CPTV Sports, 


throughout the month. For more infor- 
mation, see this issue's program listings 


*Boys High School Ice Hockey or visit CPTV.org/black-history-month. 


id : 


Sesame Street Celebrates the 2014 
Olympic and Paralympic Winter Games 


Est ofe)alsre)i-10 oY 28 
BP. 


coe | 
GORIIER: 
Kid 


The United States Olympic Committee 
(USOC) has partnered with Sesame 
Workshop, the nonprofit organization 
behind Sesame Street, to make Sesame 
Workshop an official affiliate of Team 
USA through the Sochi 2014 Olympic 
and Paralympic Winter Games. To 
celebrate, Sesame Street, now in its 44th 
season, will air a special Games-themed 
episode in February! 


630 aa 





bore) 


"Us, 


The episode will feature a guest appearance by Olympic figure skating 
champion Evan Lysacek, who won the gold medal at the 2010 Winter Olym- 
pics in Vancouver. Watch as Evan stops by to visit Sesame Street— and 
see if Telly can gain the confidence to go for the gold in the "Pogo Games" 









Black in Latin America 
Wednesdays at 9 p.m. 
Beginning February 5 

Latin America and the Caribbean have 
the largest concentration of people with 
African ancestry outside Africa — up to 
70 percent of the population in some 
countries. This series from Henry Louis 
Gates, Jr. (pictured), looks at the influ- 
ence that people of African descent 
have had on Latin American culture. 


Antiques Roadshow, Season 18 
Wednesdays at 8 p.m. 
Beginning February 5 

CPTV4U's new Wednesday night 
lineup features episodes of the newest 
season of Antiques Roadshow, kick- 
ing off with the Season 18 premiere on 
February 5. Now viewers can follow 
the journey to uncover America's hid- 
den treasures every Wednesday on 
CPTV4U! 


Menibay Threudn Arar 


Martha Speaks = 230 pm = ‘Thomas 4 Friends 
Arthur 

Wild Kratts 
Curious George 
‘The Cat In the Hat 
Peg + Cat 
Dinosaur Train 
Gesame Street 


Daniel Tiger's 
Neighborhood 


Super Why! 
Sid the Science 


g 


Daniel Tiger's 
‘Neighborhood 


Caillou 

Super Why! 
Dinosaur Train 
Peg + Cat 

‘The Cat in the Hat 
Curious George 
Arthur 

Word Girt 

‘Wild Krates 


Bo 
200 
B30 
500 
330 
400 
430 
500 
530 


—with this special episode of Sesame Street, airing Friday, February 7 at 
10 a.m. on CPTV! And for more information on Sesame Workshop's col- 
laboration with the USOC, including a special video message from Elmo, 
visit www.TeamUSA.org. 


Sponsored by: 
JOR 


aa JORGENSEN 


EMM CENTER FOR THE PERFORMING ARTS 


Super Skyscrapers 


The Four-Part Series Airs Wednesdays 
at 10 p.m. Beginning February 5 on CPTV 


Repeats Air Fridays at 10 p.m. Beginning 
February 7 on CPTV4U 


Urban planners around the world are building higher and 
faster than ever before, creating skyscrapers that push the 
limits of engineering, technology and design to become 
greener, stronger and more luxurious. Now, PBS presents 
the series Super Skyscrapers, which follows the creation of 
extraordinary buildings and showcases how they revolution- 
ize the ways people live, work and play. 


“This exciting new series is a major addition to our Wednes- 
day night science lineup,” Beth Hoppe, chief program- 

ming executive and general manager of general audience 
programming for PBS, said of Super Skyscrapers. "Like 

the new buildings it documents, the show is dizzying in its 
scope and in the access it gives PBS viewers to some of the 
world’s amazing structures.” 


Episode One: "One World Trade Center" 

Recently judged to be the tallest building in the western 
hemisphere, One World Trade Center is engineered to be 
the safest, strongest skyscraper ever built. Follow the final 
year of the soon-to-open edifices’ exterior construction, 
culminating with the milestone of reaching 1,776 feet. For 
the building's head of construction, Steve Plate — and the 
scientists, engineers, ironworkers and curtain-wall installers 
involved with the project — this job is suffused with the his- 
tory of the site and a sense of duty to rebuild from the ashes 
of Ground Zero. 


Scheduled to open later this year, One World 
Trade Center in New York City is 1,776 feet tall. 





Episode Two: “Building the Future” 

Commonly known as "the cheese grater," the Leadenhall 
Building is the pinnacle of London's avant-garde architec- 
ture. Designed as a tapered tower with a steel exoskeleton, 
it's the tallest skyscraper in London, and the most innova- 
tive. The teams behind the Leadenhall project had to radi- 
cally rethink every aspect of the traditional building model. 
This program follows the monumental challenges that come 
with erecting this super skyscraper, which was constructed 
off-site, delivered to the location and stacked and bolted 
together "like a giant Lego set." 


Episode Three: "The Vertical City" 

When complete, China’s Shanghai Tower will be more 
than a skyscraper; it will be a 120-story “vertical city," the 
country's tallest and the world’s second-tallest building. It 
will include a collection of businesses, services and hotels, 
boasting a population equal to the country of Monaco ina 
community built on a footprint the size of a football field. 
Go inside the tower to see where residents work, play and 
relax. Built with highly sustainable methods and earning one 
of China's best “green ratings,” the structure will dominate 
Shanghai's skyline. 


Episode Four: "The Billionaire Building" 

Upon completion, One57 in Manhattan (dubbed “The Billion- 
aire Building”) will rise more than 1,000 feet and 75 stories, 
making it the tallest residential tower in the western hemi- 
sphere and boasting unprecedented views of Central Park. 
Follow the teams tasked with creating, building, designing 
and selling New York's most luxurious and most expensive 
residential skyscraper. Condominiums at One57 have state- 
of-the-art interiors including double-height ceilings, full-floor 
apartments, bathrooms clad in Italian marble and even 
handmade kitchens from UK craftsmen. 


Pri 





etime 


10:35 


Tina Fey: The Mark Twain 


ize 
This star-studded celebration honors 
Tina Fey, the 13th recipient of The 
Kennedy Center Mark Twain Prize 
for American Humor, 


(12 am - 6:30 am: CPTV Alll Night) 
SUNDAY, FEBRUARY 2 























CPTV Early Prime 70 
Monday Through Friday, 
unless otherwise noted: Boe 
6:00 pm BBC World News 9:00 
6:30 Nightly Business Report 
6:56 Connecticut First* 
powered by WNPR News 
7:00 PBS NewsHour 
Connecticut First" powered by oa0 
WNPR News is a weeknight 10:00 
newscast featuring Connecticut- : 
focused news and information. 
SATURDAY, FEBRUARY 1 
6:30 am PEEP and the Big Wide 11:00 
World 11:30 
7:00 Wild Kratts 12:00 
Thomas & Friends 12:30 
Family Travel with Colleen 
Kell 
Biz Kids 1:00 
Hey Kids, Let's Cook! 
Lidia's Kitchen 
A Chef's Life 1:30 
All Things Connecticut 
Dreams Come True _ Explore sto- 
ries of Connecticut residents, includ- 
ing a photographer and a dancer, 2:00 


who are pursuing their dreams. 


11:00 Connecticut's Cultural 


Treasures 


This episode takes viewers to the 


Connecticut Science Center, 
Mark Twain House & Museum 


several other unique destinations. 


This Old House Hour 


Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden 
Home 

Hometime 

Ask This Old House 
This Old House 

CPTV Saturday Night 
Performances 





Revel in a night of extraordinary 


music, courtesy of CPTV! 


9:00 


Dry Your Tears 


Growing a Greener World 


the 
and 





9:00 


10:00 


6:30 am Angelina Ballerina: The Next 


Steps 

Curious George 

The Cat in the Hat Knows a Lot 
About That! 

Signing Time 

Sci Girls 

Opening Doors, Opening 
Minds 

Growing Up With Mental Iliness 
This series shines a light on the 
subject of mental illness through 
the personal stories of Connecticut 
residents and experts. 

Religion & Ethics Newsweekly 
POV 


Homegoings The culture of African- 
‘American funerals and the unique 
sense of tradition and celebration 
that they incorporate is examined. 
Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

All Things Connecticut 


Dreams Come True (See February 
1 at 10:30 a.m.) 

Connecticut's Cultural 
Treasures 


ice February 1 at 11 a.m.) 

iving Modern in Connecticut 
See examples of modernist architec- 
ture in Connecticut and learn about 
‘ongoing preservation efforts. 

POV 


Neurolypical An examination of 
autism is showcased from the point 
of view of people with autism. 
American Woodshop 
Woodsmith Shop 

Hometime 

Ask This Old House 

This Old House 

Doc Martin Double Feature 

The Wrong Goodbye, followed by 
Preserve the Romance 

BBC Antiques Roadshow 
Masterpiece Classic 

Downton Abbey, Season 4 

Part 4 of 8. 

Masterpiece Classic 

Downton Abbey, Season 4 

Part 5 of 8. 

Masterpiece Mystery! 

Sherlock, Season 3: "His Last Vow" 
Acase of stolen letters leads Sherlock 
into a conflict with blackmailer 
Charles Augustus Magnussen. 


(12 am -7 am: CPTV All Night) 
MONDAY, FEBRUARY 3 





8:00 


Doc Martin Double Feature 
Preserve the Romance, followed by 


9:00 
10:00 





CPTV Original, CPTV National 
Production or Presentation or 





CPTV Co-production indicated in blue. 








114 Connecticut Public Broadcasting Network 


February 2014 


Antiques Roadshow 

Detroit, Michigan, Part 2 
Antiques Roadshow 

Eugene, Oregon, Part 2 

Battle for North America 

The Battle of Quebec, a decisive 
battle that took place between 
Britain and France two centuries 
ago, is detailed. 


American Experience -- 
“The Amish: Shunned" 
Premieres Tuesday, February 4 at 8 p.m. 





Whatis it like to be cut off from one's 
faith and family? This new documentary, 
a follow-up to the acclaimed American 
Experience film "The Amish," follows 
seven people who have chosen to leave 
their tightly knit Amish communities for 
the outside world, knowing they can 
never return. Estranged from their loved 
ones, they find themselves struggling to 
make their way in modern America. 


11:00 


Doc Martin Double Feature 
Preserve the Romance, followed by 
Dry Your Tears 


(12:35 am - 7 am: CPTV All Night) 
TUESDAY, FEBRUARY 4 





8:00 


10:00 


11:00 


American Experience 
The Amish: Shunned 
Highlight, above.) 
Blizzard of '78 

For three days in 1978, Mother 
Nature seized control of Connecticut, 
bringing the state to a standstill. 
POV 
Homegoings 


(See 


(See February 2 at 


10 a.m.) 
(12 am - 7 am: CPTV All Night) 
WEDNESDAY, FEBRUARY 5 





8:00 


9:00 


10:00 


11:00 
11:30 


(12am-7 am: CP 


Nature 
An Original DUCKumentary Learn 
how these fascinating birds migrate, 
nurture chicks together and more. 
NOVA 
Roman Catacomb Mystery Who, 
or what, killed hundreds of people 
hidden in a burial chamber nearly 
2,000 years ago? 
Super Skyscrapers 
One World Trade Center 
Feature, page 113.) 
Architect Robert A.M. Stern: 
Presence of the Past 
Living Modern in Connecticut 
(See February 2 at 1:30 p.m.) 

All Night) 


(See 


THURSDAY, FEBRUARY 6 





8:00 


8:30 


All Things Connecticut 

Locally Grown Meet some local 
artists and visit an indoor rock climb- 
ing hot spot. 

Connecticut's Cultural 
Treasures 

Tour downtown New Haven, Hart- 
ford's Elizabeth Park and more! 


On» 


9:00 Death in Paradise 

10:00 Inspector Morse 
The Day of the Devil _ Morse 
must stop a sociopathic killer who 
escapes from prison. Part 2 of 2. 

11:00 Ask This Old House 

11:30 This Old House 


(12am - 7am: CPTV All Night) 
FRIDAY, FEBRUARY 7 


8:00 Washington Week 
0 Charlie Rose—The Week 

0 Foyle's War 

A War of Nerves _ Foyle investi- 

gates the possibly seditious acts of a 

Socialist activist. Part 2 of 2. 








10:00 Masterpiece Mystery! 
Sherlock, Season 3: "His ‘ia Vow" 
(See February 2 at 10 

(12 am e30 ce CRN Alt Rit) 


SATURDAY, FEBRUARY 8 


6:30 am PEEP and the Big Wide 
World 

Wild Kratts 

Thomas & Friends 

Kei Travel with Colleen 








Hey ids, Let's Cook! 
Lidia's Kifchen 


A Chefs Life 

All Things Connecticut 

Locally Grown (See February 6 
at 8 p.m) 

Connecticut's Cultural 
Treasures 


(See February 6 at 8:30 p.m.) 
This Old House Hour 
Growing a Greener World 
Garden Smart 

Sara's Weeknight Meals 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 

Martha Bakes 

Essential Pepin 

Simply Ming 

The Victory Garden 

P. Allen Smith's Garden Home 
Hometime 

Ask This Old House 

This Old House 

CPTV Saturday Night 
Performances 

(See February 1 at 7:30 p.m.) 





9:00 Doc Martin Double Feature 
Born With a Shotgun, followed by 
Mother Knows Best 

10:35 Will Ferrell: The Mark Twain 


Prize 

The comedian is honored by a num- 

ber of his colleagues and costars. 
(12. am - 6:30 am: CPYV All Night) 


SUNDAY, FEBRUARY 9 


6:30 am Angelina Ballerina: The Next 
Steps 

Curious George 

The Cat in the Hat Knows a Lot 

About That! 

Signing Time 

Sci Girls 

Opening Doors, Opening 

Minds 

Adult Mental Iliness 

2 at9 a.m.) 





(See February 


9:30 
10:00 


lninpren 
2600 
6600 


1:30 


2:00 


Oz 


Religion & Ethics Newsweekly 
Justice Is a Black Woman: 
The Life and Work of 
Constance Baker Motley 

The life of the late, trailblazing 
judge Constance Baker Motley, a 
Connecticut native, is examined. 
Consuelo Mack WealthTrack 
To the Contrary 

The McLaughlin Group 

All Things Connecticut 

Locally Grown (See February 6 
at 8 p.m.) 

Connecticut's Cultural 
Treasures 

(See February 6 at 8:30 p.m.) 
Tales From the Palaces 
Palaces and the Public This series 
explores historic palaces through 
the eyes of conservationists. 
American Masters 

Alice Walker: Beauty in Truth 
Through intimate interviews, Alice 
Walker, the activist and author of 
The Color Purple, is profiled. 
American Woodshop 
Woodsmith Shop 

Hometime 

Ask This Old House 

This Old House 


2014, 





6:00 Doc Martin Double Feature 
Dry Your Tears, followed by 
Born With a Shotgun 
7:35 BBC Antiques Roadshow 
8:00 Masterpiece Classic 
Downton Abbey, Season 4 
Part 5 of 8. 
9:00 Masterpiece Classic 
Downton Abbey, Season 4 
Part 6 of 8. 
10:00 The Making of a Lady 
(See Program Picks, page 112.) 
11:30 Tales From the Palaces 
Palaces and the Public (See 
February 9 at 1:30 p.m.) 
(12 am - 7am: CPTV All Night) 
MONDAY, FEBRUARY 10 
8:00 Antiques Roadshow 
Detroit, Michigan, Part 3 
9:00 Antiques Roadshow 
Eugene, Oregon, Port 3 
10:00 American Experience 
The Great Famine America's 
campaign to help Soviet Russia dur- 
ing the famine of 1921 is explored. 
11:00 Doc Martin Double Feature 


Born With a Shotgun, followed by 
Mother Knows Best 
(12:35 am - 7 am: CPTV All Night) 


wnpr 


prog 





THE FAITH MIDDLETON FOOD SCHMOOZE 
Wednesday, February 12 at 6 p.m. 


The Society Room | Hartford, CT 


Join award-winning WNPR interviewer Faith Middleton 
and some of Connecticut's finest culinary masterminds 
for an enchanted evening of luscious foods, fine wines, 
live music and dancing at the 5th Annual Heart to Heart 


event! 


Dine by candlelight and dance the night away with some- 
one you love while supporting WNPR. 


Tickets are $90 per person and are limited 


For reservations or more information, contact Katie Ginther 
at kginther@wnpr.org or call 860.275.7540. 





* Jason Sobocinski | Caseus 
\| © Brad Stabinsky | Chamard Vineyards 

© Stefan Drago | The Society Room 

© Chris Prosperi | Metro Bis 


\ | * Jeffrey Lizotte | ON20 


* Max Restaurant Group 


* Jeffrey Crawford | Jordan Caterers 
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TUESDAY, FEBRUARY 11 
8:00 





American Experience 

Billy the Kid Learn about the 
legendary figure who transformed 
himself from a young orphan into 
the most feared man in the West. 
American Experience 

Butch Cassidy and the Sundance 
Kid The true story of the turn-of- 
the-century outlaws who captivated 
America is told. 

Frontline 

Hunting the Nightmare Bacteria 
American Experience 

The Great Famine (See February 
10 at 10 p.m.) 

(12am- 7am: CPTV All Nigh!) 


WEDNESDAY, FEBRUARY 12 


9:00 


10:00 
11:00 





8:00 Nature 
The Animal House _ Explore inno- 
vative residences built by animals. 

9:00 NOVA 
Great Cathedral Mystery 
Bricklayers use period tools and 
techniques to build a mini version of 
the Duomo in Florence. 

10:00 Super Skyscrapers 
Building the Future (See Feature, 
page 113.) 

11:00 Architect Michael Graves: A 
Grand Tour 


(12am -7 am: CPTV All Night) 
THURSDAY, FEBRUARY 13 
8:00 





All Things Connecticut 

Food for Thought _ Visit the famous 
‘Avery's Beverages and learn about 
eating locally in Connecticut. 
Connecticut's Cultural 

Treasures 

Connecticut's Old State House 
and the Lebanon Town Green are 
among the locales visited. 

Death in Paradise 

Inspector Morse 

Twilight of the Gods — Morse inves- 
tigates the murder of a journalist. 
Part 1 of 2 


8:30 


9:00 
10:00 


11:00 Ask This Old House 
11:30 This Old House 
(12am - 7 am: CPTV All Night) 


FRIDAY, FEBRUARY 14 





8:00 Washington Week 
8:30 Charlie Rose—The Week 
9:00  Foyle's War 
Invasion A barmaid's murder 
strains relations between American 
Gls and the locals. Part 1 of 2. 
10:00 Masterpiece Contemporary 


Framed. A reserved curator is 
responsible for the secret storage of 
priceless paintings in rural Wales. 
:30 Bluegrass Underground 
b bi ‘am - 6:30 am: CPTV All Night) 


SATURDAY, FEBRUARY 15 


6:30 am PEEP and the Big Wide 
orld 

7:00 Wild Kratts 

7:30 Thomas & Friends 

8:00 Family Travel with Colleen 

8:30 Biz Kids 


Kell 
9:00 Hey Kids, Let's Cook! 
9:30 Lidia's Kitchen 
10:00 A Chef Life 
10:30 All Things Connecticut 
Food for Thought (See February 
13 at 8 p.m.) 
Connedticut's Cultural 
Treasures 
(See February 13 at 8:30 p.m.) 
his Old House Hour 
Growing a Greener World 
Garden Smart 
Sara's Weeknight Meals 
America's Test Kitchen 
Cook's Country Kitchen 
Martha Stewart's Cooking 
School 
Martha Bakes 
Essential Pepin 
Simply Ming 
The Victory Garden 
P. Allen Smith's Garden Home 
Hometime 
Ask This Old House 
This Old House 





11:00 


oo 
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Murder on the Home Front 
Premieres Sunday, February 16 at 10:15 p.m. 


This British crime drama, which takes 
place during the London Blitz, is based 
on the memoirs of writer Molly Lefe- 
bure. Follow Molly Cooper (Tamzin 
Merchant) as she assists young 
pathologist Dr. Lennox Collins (Patrick 
Kennedy) in investigating a string of 
murders plaguing London. Can they 
bring the killer to justice? 


7:30 





Tales From the Palaces 
Palaces and the ‘oa 
February 9 at 1:30 p.m.) 
Secrets of Henry Vills Palace 
One of the most unique places in 
the world, Hampton Court is the 
ultimate royal pleasure palace. 
Doc Martin Double Feature 
Remember Me, followed by Dont 
Let Go 
10:35 The Making of a Lady 

(See Program Picks, page 112.) 
(12 am - 6:30 am: CPTV All Night) 


SUNDAY, FEBRUARY 16 


6:30 am Angelina Ballerina: The Next 
Steps 

Curious George 

The Cat in the Hat Knows a 

Lot About That! 


(See 
8:00 


9:00 





7:00 
7:30 





Weekday attemoons cuning Al /nings,Consineren, WIR explores, 






wn 
need to know. 


Thought-provoking 


In-depth 


POMMECICOMNEWS NeALIINES: 


ale)g NEWS REPORTS IN THE PM. 


Tune in to WNPR weekdays 
at 4:04, 5:04, and 6:04 p.m. 
for Connecticut news you 


Funding for WNPR's 
News Reports provided by: 


MYSTIC 
AQUARIUM 


Relevant to Connecticut 
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Signing Time 
Sci Girls 
Opening Doors, Opening 
Minds 
Family Impact 
at 9 a.m.) 
Religion & Ethics Newsweekly 
Independent Lens 
Spies of Mississippi During 
the 1950s and '60s, a secret spy 
agency was formed by the state of 
Mississippi to preserve segregation. 
100 Consuelo Mack WealthTrack 
:30 To the Contrary 
(00 The McLaughlin Group 
:30 All Things Connecticut 

Food for Thought (See February 
13 at 8 p.m.) 
Connecticut's Cultural 
Treasures 
(See February 13 at 8:30 p.m.) 
Tales From the Palaces 
The Detectives (See February 9 
at 1:30 p.m.) 
Independent Lens 
Marwencol A man with brain 
damage constructs a scale-model 
World War Il-era town as therapy. 
(0 American Woodshop 
10 + Woodsmith Shop 
0 Hometime 
Ask This Old House 
(0 = This Old House 
10 ~Doc Martin Double Feature 
Mother Knows Best, followed by 
Remember Me 
BBC Antiques Roadshow 
Masterpiece Classic 
Downton Abbey, Season 4 
Part 6 of 8. 
Masterpiece Classic 
Downton Abbey, Season 4 
Part 7 of 8. 
Murder on the Home Front 
(See Highlight, page 116.) 
(12 am-7 am: CPTV All Night) 


MONDAY, FEBRUARY 17 


8:00 
8:30 
9:00 


(See February 2 


7:35 
8:00 


9:00 


10:15 





8:00 Antiques Roadshow 
Baton Rouge, Louisiana, Part 1 


Airs weekday mornings at 6:51a.m. [Marketplace 
Morning 


The global economy is hard at work while 
Americans sleep, but you can tune to WNPR 


9:00 
10:00 


Antiques Roadshow 

Pittsburgh, Pennsylvania, Part 1 

Da Vinci: The Lost Treasure 
Travel through Europe for an 
intimate look at the life and great 
paintings of Leonardo da Vinci. 
Doc Martin Double Feature 
Remember Me, followed by Dont 
let Go 

(12:35 am - 7 am: CPTV All Night) 


TUESDAY, FEBRUARY 18 
8:00 


11:00 





American Experience 

Grand Coulee Dam — Explore the 

achievements and controversies 

surrounding this ambitious New 

Deal-era public works project. 

American Experience 

The Rise and Fall of Penn Station 

This new film looks at the history of 

Penn Station, one of the greatest 

Grenitectural “achievements of its 
time. 

Frontline 

Generation Like Learn how the 

teen quest for identity and connec- 

tion has migrated to social media. 

Independent Lens 

Spies of Mississippi (See 

February 16 at 10 a.m.) 

(12 am -7 am: CPTV All Night) 


WEDNESDAY, FEBRUARY 19 
8:00 


9:00 


10:00 


11:00 


Nature 

Honey Badgers: Masters of Mayhem 
Get up close and personal with one 
of the world's most fearless animals. 
NOVA 

Mystery of Easter Island New 
theories examine how and why the 
ancient islanders built and moved 
nearly 900 giant statues. 

Super Skyscrapers 
The Vertical City 
page 113.) 
American Masters 
LM. Pei: Building China Modern 
The renowned architect returns to 
China to build a modern museum. 
(12 am-7 am: CPTV All Night) 


9:00 


10:00 
(See Feature, 


11:00 


° 


° AMERICAN 


2. 09 
° 009078. ®00 0 PUBLIC MEDIA" 


Report’° 


to catch up and keep up with MARKETPLACE 


MORNING REPORT, a quick, comprehensive 
update on the world of business and finance. 


Support for Marketplace 
Morning Report on WNPR is 


provided by: 


StrattonFaxon 


Concise, Accurate 
Engaging, Informative 





THURSDAY, FEBRUARY 20 





8:00 


8:30 


9:00 


10:00 


11:00 
11:30 


All Things Connecticut 

From the Ground Up Meet a 
local musical prodigy and travel to 
a family-owned farm in Lyme. 
Connecticut's Cultural 
Treasures 

Destinations include the picturesque 
Huntington House Museum and 
Florence Griswold Museum. 

Mark Twain's Neighborhood: 
Nook Farm 

The Connecticut neighborhood that 
was once home to Mark Twain and 
other intriguing figures is profiled. 


Inspector Morse 
Twilight of the Gods Part 2 of 2. 
See February 13 at 10 p.m.) 


ek This Old House 
This Old House 


(12am - 7 am: CPTV All Night) 
FRIDAY, FEBRUARY 21 








10:00 
11:30 


(12am - 6:3 


Washington Week 
Charlie Rose—The Week 
Foyle's War 
Invasion 
February 14 at 9 

Murder on the Fiome Front 
(See Highlight, page 116.) 
Ble ass Underground 
am: CPTV All Night) 


Part 2 of 2. (See 


SATURDAY, FEBRUARY 22 





6:30 am PEEP and the Big Wide 


10:30 


World 
Wild Kratts 
Thomas & Friends 
Family Travel with Colleen 
Kelly 
a Kids 
Kids, Let's Cook! 
Iaopenlect Lens 


Sur Pann Senki Explore the 


soul food tradition and its relevance 
to African-American cultural identity. 
All Things Connecticut 
From the Ground Uf 
February 20 at 8 p.m. i” 


(See 






11:00 Connecticut's Cultural 9:00 
Treasures Cats and 
(See February 20 at 8:30 p.m.) Ever After 


Doc Martin Double Feature 


1:00 Connecticut's Cultural 
Treasures 


(See February 20 at 8:30 p.m, 


Sharks, followed by 





11:30 This Old House Hour 10:35 Great Performances 1:30 ‘ales From the Palaces 
12:30 Growing a Greener World Sting: The Last Ship Signs of Life (See February 9 at 
1:00 Garden Smart (12. om - 6:30 am: CPTY All Night) 1:30 p.m.) 
1:30 Sara's Weeknight Meals 2:00 Independent Lens 
2:00 Aumerice's Test Gichen SUNDAY, FEBRUARY 23 Hell and Back Again The story 
tf ‘ook's Country Kitchen = 7 a of a Marine at war is intercut with a 
3:00 Martha Stewart's Cooking 6:80:am Angeling Ballerina: The Next look at his recovery at home. 
School 7:00 Cute GC 3:30 American Woodshop 
3:30 Martha Bakes : urious eorgde 4:00 Woodsmith Shop 
4:00 Essential Pepin 7:30 The Cat in the Hat Knows a 4:30 Hometime 
4:30 Simply Ming Lot About That! 5:00 Ask This Old House 
5:00 The Victory Garden 8:00 Signing Time 5:30 This Old House 
5:30 P. Allen Smith's Garden Home = 8:30 _—_Sci Girls 6:00 Doc Martin 
6:00 Hometime 9:00 The Open Mind Don't Let Go 
6:30 Ask This Old House 9:30 Religion & Ethics Newsweekly = 7:99 Tales From the Palaces 
7:00 This Old House 10:00 The Pain of Depression: A Signs of Life (See February 9 at 
7:30 Tales From the Palaces Journey Through the Darkness 1:30 p.m.) 
The Detectives (See February9 at 11:00 Consuelo Mack WealthTrack 7:30 Masterpiece Classic 
1:30 p.m.) 11:30 To the Contrary Downton Abbey, Season 4 
8:00 Secrets of Althorp—The 12:00 The McLaughlin Group Part 7 of 8. 
Spencers 12:30 All Things Connecticut 9:00 Masterpiece Classic 


Tour the childhood home and final 
resting place of Princess Diana. 


NEWMAN'S OWN 
FOUNDATION 


Newman's Own Foundation has a long history of support- 
ing nonprofits in Connecticut, and the Connecticut Public 
Broadcasting Network (CPBN) has been a welcome recipi- 
ent of the Foundation's generosity. 


CPBN recently participated in Newman's Own Foundation's 
Honoring Those Who Serve Challenge, a competitive 
online funding event focused on helping military personnel, 
veterans and their families. CPBN joined the Challenge to 
raise funds for the Veterans Vocational Training Program 
(VVTP), an initiative of CPBN's Learning Lab. The VVTP 
provides veterans with an innovative learning facility, train- 
ing, professional resources and hands-on experience in the 
fields of broadcast and digital media. It is a free opportunity 
available to post-9/11 veterans and their families and care- 
givers. 


From the Ground Up 
February 20 at 8 p.m.) 


(See Downton Abbey, Season 4 


Part 8 of 8. 


Newman’s Own Foundation Raises Total Amount to $130,000 
in Grants for CPBN’s Learning Lab 


As a result of CPBN's participation in the Challenge, 
CPBN received an additional grant from Newman's Own 
Foundation. This grant brings the total amount that the 
Foundation has donated to the Learning Lab over the 
past two years to $130,000, as part of the Foundation’s 
commitment to helping those who serve. Newman's Own 
Foundation is a founding partner of the Learning Lab and 
the VVTP, and its support helps the Learning Lab and 
CPBN to continue to offer a unique, innovative and free 
educational opportunity to those who have given the most. 


CPBN thanks Newman's Own Foundation for the generous 
support it has provided to CPBN, not only for its Learning 
Lab, but for numerous other CPBN initiatives. 


BEBBNENE Bao 





Sponsored by: 
JERRY ROSENFELD, D.D.S. 
it 


Wispom House 


See aroteemicecairee Laser and Cosmetic Dentistry 
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“Giving you something new to laugh 
about in your car and talk about over 
dinner..." 


Weekdays at 1 and 8 p.m. 
Live streaming at WNPR.org. 


Sign up for WNPR's 
e-newsletter for updates on 
your favorite WNPR shows. 
Visit WNPR.org. 











11:00 Da Vinci: The Lost Treasure 
(See February 17 at 10 p.m.) 
(12 am - 7 am: CPTV All Night) 


MONDAY, FEBRUARY 24 


8:00 Antiques Roadshow 
Baton Rouge, Louisiana, Part 2 
9:00 Antiques Roadshow 
Pittsburgh, Pennsylvania, Part 2 
10:00 American Experience 
The Rise and Fall of Penn Station 
(See February 18 at 9 p.m.) 
11:00 Doc Martin Double Feature 
Cats and Sharks, followed by Ever 
After 
(12:35 am - 7am: CPTV All Night) 


TUESDAY, FEBRUARY 25 


8:00 American Experience 

Triangle Fire In 1911, a deadly fac- 
tory fire changed American industry. 
Frontline 
Secrets of the Vatican The fight to set 
the Roman Catholic Church on a new 
path under Pope Francis is explored. 











9:00 





11:00 Father Michael McGivney 
The priest who founded the 
Knights of Columbus is profiled. 
(12 am-7 am: CPTV All Night) 


WEDNESDAY, FEBRUARY 26 





Nature 

NOVA 

Ground Zero Supertower 
Witness the completion of One 
World Trade Center in New York 


8:00 
9:00 


10:00 Sasa Skyscrapers 

The Billionaire Building (See 
Feature, page 113.) 
Independent Lens 

1401 Park Avenue: Money, Power 
& the American Dream 

(12 am -7 am: CPTV All Night) 


THURSDAY, FEBRUARY 27 
8:00 All Things Connecticut 
Exploring Connecticut Visit the 


Kent Film Festival and learn about 
geocaching in Connecticut! 


11:00 


8:30 Connecticut's Cultural 
Treasures 

Explore Mystic Aquarium, the 
Nathan Hale Homestead and 
other great Connecticut locales. 
Death in Paradise 
Inspector Morse's Oxford 
Revisit many scenic locations 
featured in the popular /nspector 
Morse series. 

11:00 Ask This Old House 

11:30 This Old House 

(12am - 7am: CPTV All Night) 


FRIDAY, FEBRUARY 28 


9:00 
10:00 


8:00 Washington Week 

8:30 Charlie Rose—The Week 

9:00 Foyle's War 
Bad Blood An experiment in bio- 
logical warfare goes wrong, com- 
plicating a murder investigation. 
Parts 1 and 2. 

11:00 Front and Center 


Preservation Hall Jazz Band 
(12 am - 6:30 am: CPTV All Night) 





Today’ S technology. Tomorrow's leaders. _ 


Attend Hartford's Newest Magnet School | 
The Journalism & Media Academy (Grades 9-12) _ 
A partnership with the Learning Lab at the Connecticut Public 
Broadcasting Network 

Open to residents of the 42 towns surrounding Hartford 
Open House: February 13, 2014, 9:30-11 a.m., 
or schedule a tour today 


More information at http://jma.hartfordschools.org/ 
or e-mail admissions@jma.hartfordschools.org 

















Apply online at https:/www.csde.state.ct.us/public/rsco/applica- 
tion_2014/Login.aspx by February 28, 2014. 
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ments... 


WNPR Business Reporting 
Business reporter Harriet Jones covers 
the economy, Connecticut commerce and 
the regional industry landscape. 


act Your 


Listen for the WNPR Business Report 
Weekdays at 8:06 a.m. 


wnpr 


wnpr.org 


Sponsored by: 


@CT rides.com 
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BY RAY BENDICI 


Connecticut has many nicknames—The Constitution State, The Nutmeg 
State, The Land of Steady Habits, The Provision State—but maybe what it 
should be called is Candy Land! Since William Thompson opened his Me- 
riden chocolate shop in 1879, Connecticut has seen a steady—and deli- 
cious—stream of confections produced here, from fine gourmet chocolates to 
PEZ. For 84 years, Almond Joy and Mounds bars were produced exclusively 
in Naugatuck by Peter Paul; the company eventually moved operations out of 
state, but there’s been no shortage of sweet substitutes remaining. The Con- William H. Thompson opens 
necticut Chocolate Trail offers more than a dozen chocolatiers and chocolate Thompson Chocolates in Meriden, 


. A becoming one of the nation’s first 
rt hi than hi to satisf st tooth! 
artisans who are more than happy to satisfy any sweet too’ cascal steel Today ll30 veors (afer 


the company is still churning out foil- 
stops on the wrapped chocolate specialties. 


Connecticut Peter Paul Halijian founds Peter 


qi Paul Candy Co. in New Haven; in 1922, 
Chocolate Trail Peter Paul moves production to Nau- 


gatuck, where Almond Joy and Mounds 
bars are produced until November 2007 
when operations are moved to Virginia. 


PEZ moves its U.S. headquarters 
to Orange. 















PEZ Visitor Center opens. 






u 
hein 
ti tun 








flavors of PEZ. 

PEZ candies in the 
PEZ logo. 

pounds of sugar 
used by the Orange PEZ 
factory each week. 
pieces of PEZ 

produced daily. 






Pounds of boxed chocolates and 
other treats produced annually by 
Munson’s Chocolates. 
LEFT 26R0 CARS SOCXTHNNSTONK, EO: COURTESY PZ VOR CENTER 
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Hair Restoration 


Connecticut’s Exclusive NeoGraft Center 


a. 


| =| 
BEFORE AFTER 
= Se 
= ta “ 
BEFORE AFTER 
= , 231 Post Road West, Westport, CT 06880 
BEFORE arren neografthairCT.com 


Natural, Permanent RESULTS P21}) 557-8484 
e celine og me scalpel incision, NO sutures Call today to schedule your 
. i ly invasive procedure cf 
e Fast recovery - many go back to work FREE Consultation! 


the next day For more information, see page 106 
©2013 Affordable Image #23057 


CANCER TREATMENT 
SO PRECISE IT CAN HIT 
A MOVING TARGET 





We're Surpassing Some of the Best 
Survival Rates in the Country 


The 4-D shaped beam of the Novalis TX Linear Accelerator 
is so smart, it knows that tumors move when you breathe. It’s called 
respiratory gating, and it’s helping our expert team of radiation oncologists 
pinpoint tumors with unprecedented accuracy—allowing them to deliver 
higher, more precise doses of radiation. Investing in smarter technology 
to ensure better outcomes—that’'s The Smarter Choice for Care. 


To learn more, visit 5 
middlesexhospital.org/novalis “The Sinatter Choice tor. Care 


or call 1-855 MH.-DOCS1 ZXSMIDDLESEX HOSPITAL 


For more information, see page 106 


